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ALFALFA 


CAROTENE.     I.     PRELIMINARY  REPORT  ON  DIPHENYLAMINE  AS  A  STABILIZER  FOR  CAROTENE. 
K.  T.  Williams,  E,  Bickoff,  and  W.  Van  Sandt* 
Science  97  (2508);    96098.    Jan.,  1943. 

STABILIZATION  OF  CAROTENE  WITH  NORD IHYDROGUA IARET IC  AC  ID  AND  OTHER  ANTI- 
OXIDANTS.   E.  Bickoff,  K.  T.  Williams,  and  M.  Sparks. 
Oil  and  Soap  22  (5):    126-131.    May,  1945. 

STABILITY  OF  CAROTENE  AT  ELEVATED  AND  ROOM  TEMPERATURES. 

E.  Bickoff  and  K,  T.  Williams, 

Oil  and  Soap  23  (3):     65-68.    March,  1946. 

RETENTION  OF  CAROTENE  IN  ALFALFA  STORED  IN  ATMOSPHERES  OF  LOW  OXYGEN  CONTENT. 
E.  J.  Hoffman,  F.  G.  Lum,  and  A.  L.  Pitman. 
Jour.  Agro  Res.     71  (8):     361-373,     Oct.,  1945. 

ALFALFA  HAS  PROMISING  CHEMURGIC  FUTURE — A  NOVEL  PROCESSING  METHOD . 
E.  Bickoff,  A,.Bevenue,  and  K.  T.  Williams. 
Chemurgic  Digest  6  (14):     213:216-18.    July  31,  1947. 

PRODUCTION  AND  UTILIZATION  OF  ALFALFA.    F.  P.  Griffiths 
Economic  Botany  3  (2):     170-183.    Apr. -June,  1949. 

AIC-241— A  SELECTED  BIBLIOGRAPHY  OF  ITS  COMPOSITION,  PROCESSING,  AND  USE. 
A.  M.  Avakian,  July,  1949. 

CAROTENE  RETENTION  IN  ALFALFA  MEAL:     EFFECT  OF  MOISTURE  CONTENT. 

G.  F.  Bailey,  M.  E.  Atkins,  and  E.  M.  Bickoff. 

Indus,  and  Engin.  Chem.     41  (9):     2033-2036.    Sept.,  1949. 

DETERMINATION  OF  BETA -CAROTENE  STEREOISOMERS  IN  ALFALFA.    E.  M.  Bickoff  and 
C.  R.  Thompson. 

Jour.  Assoc.  Offic.  Agr.  Chem.     32  (  4):     775-780.    Nov.,  1949. 

STEREOISOMERIC  ANALYSIS  OF  BETA -CAROTENE .    E.  M.  Bickoff,  M.  E.  Atkins, 
G.  F.  Bailey,  and  F.  Stitt. 

Jour.  Assoc.  Offic.  Agr.  Chem.     32  (  4):     766-774.    Nov.,  1949. 

STABILITY  OF  CAROTENE  IN  ALFALFA  MEAL.     EFFECT  OF  ANTIOXIDANTS. 
C.  R.  Thompson. 

Indus,  and  Engin.  Chem.     42  (5):     922-925.    May,  1950. 

FORMATION  OF  STEREOISOMERS  OF  BETA-CAROTENE  IN  ALFALFA.     C.  R.  Thompson, 
E.  M.  Bickoff,  and  W.  D.  Maclay. 

Indus,  and  Engin.  Chem.     43  (l):     126-129.    Jan.,  1951. 
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PHENOLIC  ANTIOXIDANTS  IN  CAROTENE.    E.  M.  Bickoff. 
Jour.  Amer.  Oil  Chem.  Soc.     28  (2):     65-68.    Feb.,  1951. 

A  PROPOSED  MODIFICATION  OF  THE  A.O.A.C.  METHOD  FOR  CAROTENE  IN  ALFALFA. 
C.  R.  Thompson  and  E.  M.  Bickoff. 

Jour.  Assoc.  Office.  Agr.  Chem.     34  (1):     219-224,    Feb.,  1951. 

SPECTROPHOTOMETRY  DETERMINATION  OF  BETA-CAROTENE  STEREOISOMERS  IN 
ALFALFA.    F.  Stitt,  E.  M.  Bickoff,  G.  F.  Bailey,  C.  R.  Thompson  and 
S.  Friedlander0 

Jour.  Assoc,  Offic.  Agr.  Chem.     34(2):     460-471.    May,  1951, 

CONCENTRATES  AND  MEALS  OF  ALFALFA,    G.  H.  Brother,  C.  YJ.  Murray,  and 
F.  P.  Griffiths. 

U.  S.  Dept.  Agr.  Yearbook,  1950-51,  pages  345-48, 

PRESERVATION  OF  FORAGE  CROPS.     Patent  No.  2,562,970  to  C.  R.  Thompson, 
Aug.  7,  1951. 

MICROWAVE  SPECTRUM  AND  DIPOLE  MOMENT  OF  METHYL  MERC  APT  AN.     T.  M.  Shaw, 
J.  J.  Windle. 

Jour.  Chem.  Phys.    19  (8):     1063-64,  Aug.,  1951. 

REPORT  ON  SUGARS  BT  PLANTS  (1950).     K.  T.  Williams  and  A.  Bevenue. 
Jour.  Assoc.  Offic.  Agr.  Chem.     34(3):     700-1.    Aug.,  1951. 

USE  OF  ION -EXCHANGE  RESINS  FOR  THE  REMOVAL  OF  HON  -SUGAR  REDUCING  SUBSTANCES 
IN  THE  ANALYSIS  OF  FRESH  LEAFY  PLANT  MATERIALS  FOR  SUGARS .    K.  T.  Williams 
and  A.  Bevenue. 

Jour.  Assoc.  Offic,  Agr.  Chem.     34(4):     817-21.    Nov.,  1951. 

FURTHER  EVIDENCE  INDICATING  THE  SPECIFICITY  OF  THE  ORCINOL  SPRAY  REAGENT 
FOR  KETOHEPTOSES  ON  PAPER  CHROMATOGRAI S .    A.  Bevenue  and  K.  T.  T,¥illiams 
Arch.  Biochem.  and  Biophysics  34  (1):     225-27,  Nov.,  1951. 

THE  OXIDATION  OF  DI-T-BUTYLPYROGALLOL  BY  OXYGEN  IN  ALKALINE  SOLUTION, 
T.  ¥.  Campbell. 

Jour.  Amer.  Chem.  Soc.     73  (9):     4190-95.    Sept.,  1951. 

THE  FREE  ENERGY  OF  HYDROLYSIS  OF  p-N ITROPKENYL  PHOSPHATE.     B.  Axelrod. 
Science  114  (2968):     525-26.    Nov.,  1951. 

THE  CHROMATOGRAPHIC  IDENTIFICATION  OF  SOIffi  BIOLOGICALLY  IMPORTANT  PHOSPHATE 
ESTERS.    R.  S.  Bandurski  and  B»  Axelrod  (with  California  Institute  of  Technol.) 
Jour.  Biol.  Chem.  193  (l):     405-10,  Nov.,  1951. 

THE  OCCURRENCE  OF  VITAMIN  B12  AND  OTHER  GROWTH  FACTORS  IN  ALFALFii. 
E.  M«  Bickoff,  A.  L.  Livingston,  and  N.  S.  Snell. 
Arch.  Biochem.     28  (2):     242-52.     Sept.,  1950. 


-3~ 


SENSITIZED  PAPER  FOR  ESTIMATION  OF  MERCURY  VAPOR •    F.  Stitt  and  Y.  Tomimatsu. 
Analyt.  Chem.     23  (8):     1098-1101.    Aug.,  1951. 

RAPID  ESTIMATION  OF  SMALL  AMOUNTS  OF  ETHYLENE  IN  AIR.  F.  Stitt,  A,  H.  TjensvKLd, 
and  Y.  Tomimatsu, 

Analyt.  Chem.    23  (8);    1138-41.    Aug.,  1951. 

ANALYTICAL  SELENIUM  STRIP  AND  METHOD  OF  PREPARATION  THEREOF,    Patent  No. 
2,567,251  to  F.  Stitt,  Sept.  11,  1951. 

PREPARATION  OF  7-HYDROXYPHENOTHIAZONE- 3 .    Patent  No.  2,559,624  to 
D.  F.  Houston  and  E0  B.  Kester,  July  10,  1951. 

DITHIANE  CARBOXYLIC  AC  IDS .    Patent  No.  2,559,626  to  E.  F.  Jansen,  July  10, 
1951. 

PYROGALLOL  DERIVATIVES  AS  ANTIOXIDANTS  FOR  CAROTENE.    E.  M.  Biokoff, 
G^  M.  Coppinger,  A.  L.  Livingston,  and  T.  V.r.  Campbell. 
Jour.  Amerc  Chem,  Soc.     29  (2):     51-53,  Feb.,  1952. 

EFFECT  OF  HEAT  BLANCHING  ON  ALFALFA.    C.  R.  Thompson. 
Agri.  Engin.     33  (1):     1920.    Jan.,  1952. 

XANTHOPHYLLS •    C.  R.  Thompson  and  I.  D.  Maclay. 
Feed  Age  2  (10):     22-25.     Oct.,  1952. 

.COMPARATIVE  EVALUATION  OF  ANTIOXIDANTS  FOR  CAROTENE.    E,  M.  Biokoff, 

A.  L.  Livingston,  J.  Guggolz,  and  C.  R.  Thompson 

Jour.  Amer.  Oil  Chem,  Soc.  29  (11):     445-46.    Nov.  1952 

RAPID  DETERMINATION  OF  CAROTENE  IN  ALFALFA,    E.  M.  Bickoff ,  A.  L.  Livingston, 
and  G.  R.  Van  Atta, 

Jour.  Assoc.  Offic.  Agri.  Chem.     35  (4):     826-28.    Nov.,  1952. 

PRODUCTION  OF  STABILIZED  FORAGE  CROPS.    Patent  No.  2,611,703  to  C.  R, 
Thompson,  Sept.  23,  1952. 

REPORT  ON  TECHNICAL  ALFALFA  CONFERENCE,  WESTERN  REGIONAL  RESEARCH  LAB- 
ORATORY, April  1953. 

OILING  ALFALFA  MEAL  FOR  DUST  CONTROL.    G.  R.  Van  Atta,  C„  S.  Thompson. 
Ee  M9  Bickoff,  and  U7.  D.  Maclay,  Feed  Age  3  (7):     30-33,  July  1953. 

STABILIZATION  OF  LIPOIDAL  SUBSTANCES.    Patent  No.  2,652,332  to  H.  S.  Olcott 
and  T.  TP,  Campbell.      Sept.  15,  1953. 

PRESERVATION  OF  FORAGE  CROPS  r.rITH  PHENOL  DERIVATIVES. 
Patent  No.  2,651,572  to  E.  M.  Bickoff,  Sept.  8,  1953. 
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ALFALFA  CAROTENOIDS.    XANTHOFHYLL3  IN  FRESH  AND  DEHYDRATED  ALFALFA .    E.  M. 
Bickoff,  A,  L.  Livingston,  G.  F.  Bailey,  and  C.  R,  Thompsone 
Jour.  Agr.  and  Food  Chem.     2  (ll)r     563-67,  May  1954. 

EVALUATION  OF  TWO  METHODS  FOR  THE  DETERMINATION  OF  CAROTENE, 

E,  M«  Bickoff,  A,  L.  Livingston,  and  G.  F.  Bailey,  1 
Jour,  Assoc,  Office  Agr.  Chem.     37  (2):  ■  509-18,  May  1954. 

ALFALFA  SAPONIN.    E.  D.  Walter,  G,  R.  Van  Atta,  C  0  R.  Thompson,  and  W.  D. 
Maclay,     Jour,,  Amer.  Chem.  Soca     76  (8):     2271-73,  April  1954. 

XANTHOPHYLL  DETERMINATION  HI  DEHYDRATED  ALFALFA  MEAL. 

E.  Mo  Bickoff,  A,  L.  Livingston,  G.  F,  3ailey,  and  C.  R,  Thompson. 

Jour.  Assoc.  Offic.  Agr.  Chem.     37  (  3):     89  4-902',  Aug.,  19  54. 

REPORT  ON  XANTHOPHYLL  IN  MIXED  FEEDS. 
C.  R.  Thompson, 

Jour.  Assoc.  Offico  Agr.  Chem.     37  (3):     756-757,  Aug.,  1954. 

ALFALFA  CAROTENE. OJJINOLINE  DERIVATIVES  AS  ANTIOXIDANTS  FOR  CAROTENE. 
E.  M.  Bickoff,  A.  L.  Livingston,  J.  Guggolz,  and  C,  R.  Thompson. 
Jour.  Agr.  and  Food  Chem.     2  (24):    1229-31,  Nov.  24,  1954, 

ALFALFA  CAROTENE.     EFFECT  OF  ADDED  ANIMAL  FATS  AND  VEGETABLE  OILS  ON  STABILITY 
OF  CAROTENE  IN  DEHYDRATED  ALFALFA  MEAL .    E0  Mo  Bickoff,  C.  R.  Thompson,  A.  L. 
Livingston,  G.  R.  Van  Atta,  and  J.  Guggolz. 
Jour.  Agr.  and  Food  Chem.     3(1):     67-69,  Jan.  1955. 

REACTION  OF  BROMINE-WATER  WITH  ALFALFA  SAPONIN, 
A.  Be venue  and  K.  T.  Williams. 
Science  121  (3134):     106,  Jan.  1955. 

BISPHENOL  DERIVATIVES  AS  ANTIOXIDANTS  FOR  CAROTENE. 

E.  M.  Bickoff,  A.  L«  Livingston,  and  C.  R.  Thompson^ 

Jour.  Amer.  Oil  Chem.  Soc.     32  (2):     64-68,  Fee.  1955. 


ALFALFA  CAROTENOIDS.     EFFECT  OF  ADDED  ANIMAL  FATS  AND  ANTIOXIDANT  ON  STABILITY 
OF  XANTHOPHYLL  CONCENTRATES  IN  MIXED  BEETS. 
A.  L.  Livingston,  E.  M.  Bickoff,  and  C.  R.  Thompson, 
Jour.  Agr.  and  Food  Chem.     3(5):     439-441,  May  1955. 

DETERMINATION  OF  CAROTENE  IN  VEGETABLE  OILS  WITHOUT  SAPONIFICATION. 
E.  Bickoff  and  K.  T.  Williams. 

Indus,  and  Engin.  Chem.,  Analyst.  Ed.    15  (4):  266-268.    Apr.,  1943. 

EFFECT  OF  ANTIOXIDANTS ,  INDIVIDUALLY  AND  IN  COMBINATION,  OR  STABILITY  OF 
CAROTENE  HI  COTTONSEED  OIL.    K.  T.  Williams,  E.  Bickoff,  and  B.  Lowrimore, 
Oil  and  Soap  21  (6):  161-164.     June,  1944e 
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STABILITY  OF  CAROTENE  ADDED  TO  SOLID  CARRIERS  •  E.  Bickoff  and  K.  T.  Williams. 
Indus o  and  Engin.  Chem,     36  (  4):     320-323,    Apr.,  1944. 

ALFALFA  RESEARCH— ITS  IMPORTANCE  TO  THE  FEED  INDUSTRY.    W.  D.  Maclay. 
Froc.  Calif.  Animal  Indus.  Conf.    pp.  92-100,  1952. 

PRELIMINARY  INVESTIGATIONS  ON  THE  ROLE  OF  ALFALFA  SAPONIN  IN  RUMINANT 
BLOAT.     I.  L.  Lindahl,  A.  C.  Cook,  R.  h.  Davis,  and  W.  D.  Ma  clay  (with 
Animal  &  Poultry  H  usbandry  Branch,  Agricultural  Research  Service,  U.  S. 
Dept.  Agr.),  Science  119  (3083):    157-58,  Jan.  29,  1954. 

RUMINANT  BLOAT— ITS  RELATIONSHIP  TO  THE  C DISPOSITION  OF  ALFALFA  AND  CLOVER 
(abstract).    Co  R.  Thompson,  Stockments  Handbook,  pp.  98-99,  Mashington 
State  College,  Stockmen's  Short  Course,  Dec,  1954. 

STABILIZATION  OF  FORAGE  CROPS  WITH  HYDROQU  IN  ONE  DERIVATIVES.  Patent  2,686,124 
to  E.  Mo  Bickoff,  Aug.  10,  1954. 

STABILIZED  FORAGE  PRODUCTS.    Patent  2,711,962  to  E.  M.  Bickoff,  June  28,  1955. 
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EXTRACTION  OF  ASCORBIC  ACID  FROM  PLANT  TISSUES,    W.  B *  Davis . 
Indus,  and  Engin.  Chem.     34(2):     217-218,  Feb.,  1942, 

THE  CIRCULAR  REVOLVING  BRUSH  AS  A  TISSUE  DIS INTEGRATOR .    W.  B.  Davis. 
Plant  Physiol.     17  (l):    145-146,  1942. 

APPARATUS  FOR  MEASUREMENT  OF  VAPOR  PRESSURE.    R.  R.  Legault,  B.  Makower,  and 
W.  F.  Talburt. 

Analyt.  Chema     20  (5):     428-430,  May,  1948. 

THE  TH IOC YANAT ION  OF  POLYSACCHARIDE  TOSYL  ESTERS.     J.  F.  Carson  and 
W,  D.  Maclay. 

Jour.  Amer,  Chem.  Soc.     70  (6):     2220-2223,  June,  19  48. 

MICROWAVE  TECHNIQUES  FOR  THE  MEASUREMENT  OF  THE  DIELECTRIC  CONSTANT  OF 
FIBERS  AND  FILMS  OF  HIGH  POLYMERS.     T.  M.  Shaw  and  J.  J.  kindle, 
Jour.  Applied  Physics  21  (10):     956-61,  Oct.,  1950. 

NOTE  ON  THE  DETERMINATION  OF  MOISTURE  IN  STARCHES  BY  THE  KARL  FISCHER 'REAGENT. 

E.  A.  McComb. 

Jour,  Assoc.  Offic.  Agr„  Chem.     33  (  4):     1021-22,  Nov.  15,  1950. 

MEASUREMENT  OF  COLOR  CHANGES  IN  FOODS.    E.  J.  Eastmond. 
Advances  in  Chemistry  Series,  3,  3-12,  1950, 

DETERMINATION  OF  WATER  IN  SOME  DEHYDRATED  FOODS.    B.  Makower. 
Advances  in  Chemistry  Series,  3,  37-54,  1950. 

SEPARATION  AND  IDENTIFICATION  OF  2 , 4-D IN ITROPHENYLHYDRAZONES  OF  ALDEHYDES  AND 
KETONES,  AND  3 , 5-D IN ITROBENZOA TES  OF  ALCOHOLS  BY  FILTER  PAPER  CHROMATOGRAPHY. 
R.  G,  Rice,  J,  G,  Kirchner,  and  G.  J,  Keller.' 
Analyt.  Chem.     23  (l):     194-195,  1951. 

SEPARATION  AND  IDENTIFICATION  OF  TERPENES  BY  A  NEW  CHROMATOGRAPHIC  TECHNIQUE. 
Jo  G,  Kirchner,  J.  M.  Miller,  and  G,  J.  Keller. 
Analyt.  Chem.    23  (~3):     420-425,  March,  1951. 

A  NEW  TYPE  OF  CHROMATOGRAPHIC  COLUMN.     J.  M.  Miller  and  J.  G,  Kirchner. 
Analyt.  Chem.     23  (  3):     428-430,  March,  1951. 

A  SIMPLIFIED  THERMOCOUPLE  SEAL.    B.  W.  Nielsen  and  B.  Borson. 
The  Canner  109  (18):     10-11,  Oct.  29,  1949. 

SUCROSE  HYDRATES:  THE  SUCROSE-WATER  PHASE  DIAGRAM.    F.  E.  Young  and 

F.  T.  Jones. 

Jour,  Phys.  and  Colloid  Chem.     53  (9):     1334-1350,  Dec, •1949. 
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OBSERVATION  OF  COLOR  CHANGES  IN  SOME  PROCESSED  AND  STORED  FOODS. 
E.  Jo  Eastmond,  J.  E.  Peterson,  and  R.  R.  Stumpf. 
Food  Technol.     5(3):     121-28,  March,  1951. 

HIS T OC HEMIC AL  TESTS  FOR  POLYPHENOLS  IN  PLANT  TISSUES ,     R.  M.  Reeve, 
Stain  Technol.     26  (2):     91-96,  April,  1951. 

A  SIMPLE  TECHNIQUE  FOR  IDENTIFICATION  OF  RAFF IN OS E  AND  SUCROSE  .BY  ENZYMATIC 
HYDROLYSIS  ON  PAPER  C HROMATOGRAMS  AND  SUBSEQUENT  SEPARATION  OF  THE  HY- ' 
DROLYZED  PRODUCTS  BY  PAPER  CHROMATOGRAPHY.    K.  T.  Williams  and  A.  Bevenue. 
Science  '113  (  2942)  :     582,  May,  1951. 

KJELDAHL  MICRODIGESTIONS  IN  SEALED  TUBES  AT  470°c.    L.  M.  White  and 
M.  Co  Long.  : 

Analyt.  Chem.     23  (2):     363-365,  Feb.,  1951. 

DETERMINATION  OF  "WATER  IN  SOME  DEHYDRATED  FOODS.     B.  Makower. 
Agricultural  Engineering  32  (2):     105,  Feb.,  1951, 

PAPER  CHROMATOGRAPHY  OF  ORGANIC  ACIDS.     J,  B.  Stark,  A.  E.  Goodban,  and 
H„  Sr.'  Ov;ons..; 

Analyt,  Chem.     23  (3):     412-413,  March,  1951. 

COLOR  REACTION  OF  SOME  ALDEHYDES  WITH  THE  ORCINOL  REiiGENT  AT  DIFFERENT 
TEMPERATURES.    A.  Bevenue  and  K,  T,  Williams. 
Chem.  Analyst.     41  (l):     5-7,  March,  1952. 

THE  OLIGOSACCHARIDES  FORMED  DURING  THE  SUCROSE-INVERTASE  REACTION. 
L0  M.  White  and  G.  E,  Seoor. 

Arch.  Biochem.  and  Biophys.     36  (2):     490-91,  April,  1952. 

A  STUDY,  BY  PAPER  CHROMATOGRAPHY,  OF  THE  OCCURRENCE  OF  NONFERMEN TABLE 
SUGARS  IN  PLANT  MATERIALS.     K.  T.  Williams,  E.  F.  Potter,  and  A.  Bevenue. 
Jour.  Assoc.  Offic.  Agri.  Chem.     35  (2):     483-86,  May,  1952. 

REPORT  ON  SUGARS  IN  PLANTS.     E.  T.  Williams. 
Jour.  Assoc.  Offic.  Agr.  Chem.     35  (2):     402,  May,  1952. 

D-FRUCTOSE  DEHYDRATE .    F.  E.  Young,  F,  T,  Jones,  and  J.  J,  Lewis. 
Jour.  Phys.  Chem.     36  (6):     738-39,  June,  1952. 

METHOD' AND  APPARATUS  FOR  HEATING  FLUIDS.     Patent  No,  2,585,970  to  T,  M. 
Shaw,  Feb.  19,  1952. 

LEVULOSE  DIHYDRATE.    Patent  No.  2,588,449  to  F.  E.  Young  and  F,  T.  Jones. 
March  11,  1952. 

METHOD  AND  APPARATUS  FOR  MEASURING  DEW  POUT.    Patent  No.  2,588,355,  to 
H.  K.  Burr  and  G.  F«  Bailey,  March  11,  1952. 
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MODIFIED  SIGNER  MOLECULAR  WEIGHT  APPARATUS.    L.  M,  White  and  R.  T.  Morris, 
Analyt.  Chem,     24  (6):     1063,  June,  1952. 

RAPID  METHOD  FOR  MOISTURE  IN  FRUITS  AND  VEGETABLES  BY     OXIDATION  WITH  DICHROM- 
ATEo     II.    P IMEAPFLE -RICE  PUDDING,  RICE,  PRUNES,  AND  COM.    Y.  Tominatsu  and 
H.  F.  Launer. 

Food  Technol.     6  (8):     281-85,  Aug.,  1952. 
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AIC-253,  SIRUP  TREATMENT  OF  APPLE  SLICES  FOR  FREEZING  PRESERVATION. 
An on0,  Sept,,  19499 

TREATMENT  OF  APPLE  SLICES  FOR  FREEZING  PRESERVATION.     D.  G.  Guadagni. 
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T.  F0  Sugihara. 

Food  Technol.    3  (11):     355-356,  Nov.,  1949. 

AN  IMPROVED  HEATED  -THERMOCOUPLE  ANEMOMETER  FOR  USE  IN  AIR-BLAST  FREEZERS • 
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published  in  I.F.T.  Proceedings,  Mimeographed. 

PRESERVATION  OF  FOODS  WITH  ANTIBIOTICS.     I.     THE  COMPLEMENTARY  ACTION  OF 
SUBTILIN  AND  MILD  HEAT.    A.  A.  Andersen  and  H.  D.  Michener. 
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PHLOROGLUCINOL.    T,  7.r.  Campbell  and  G.  M.  Coppinger. 
Jour,  Aiaer.  Chem.  Soc.     73  (6):     2708-12,  June,  1951. 

DRYING  OF  FRUIT  OR  VEGETABLE  MATERIALS.    Patent  No.  2,557,155  to  S. 
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CITRUS  FRUIT  PRODUCTS.    E.  M.  Chace,  H.  W.  von  Loesecke,  and  J.  L.  Heid. 
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AN  X-RAY  DIFFRACTION  INVESTIGATION  OF  SGDIUIT  PECTATE.    K.  J.  Palmer  and 
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Applied  Microbiol,    2  (  4):  223-227,  July,  19540 
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Food  Technol.    9(2):  70-73,  Feb.  1955, 

PRODUCTION  OF  TERPENELESS  ESSENTIAL  OILS.    Patent  2,712,008  to  J.  G.  Kirchner 
and  J.  H.  Miller,  June  28,  1955. 
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■  IOLOGICAL  GELS.    R.  M.  McC ready,  H.  S.  Owens,  and  W.  D.  l&clay. 
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Ice  Cream  Field  Year  Book,  19  42. 

"FONDANT -LUCE"  FORMATION  ON  FRUITS  CAUSED  BY  CRYSTALLIZATION  OF  SUCROSE. 
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IMPACT— EFFECT  ON  MOISTURE  BARRIERS  AT  LOW  TEMPERATURE.    W.  Rabak  and 
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Arch.  Biochem.  21  (1):    149-157,  March,  1949. 

TARTRATES  FROM  GRAPE  WASTES.  USE  OF  ANION  EXCHANGERS  IN  A  CHLORIDE- 
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employed  at  Western  Regional  Research  Laboratory  during  preparation  of  this 
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A.  B»  Pardee  (with  University  of  California),  Advances  in  Enzymology,  Vol. 
14,  pp.  375-409,  1953. 
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Arch,  of  Biochemistry  12  (  3):     375-379,  March,  1947. 
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THE  CARCINOGENIC  ACTIVITY  OF  2  -ACETAMBI  OFLU  ORENE  •     III.     MANER  OF  AD- 
MINISTRATION, AGE  OF  ANIMALS ,  AND  TYPE  OF  DIET.    R.  H.  Wilson,  F.  DeEds  • 
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A.  M.  Ambrose 
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COMPARATIVE  TOXICITY  OF  PYRETHR BIS  AND  ALLETHRIN.    A.  M.  Ambrose  and 
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INHIBITORY  EFFECTS  OF  ITACONIC  ACID  IN  VITRO  MP  IN  VIVO.    A.  N.  Booth, 
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Permanente  Foundation  Med.  Bull.     10  (1-4):     159-66,  Aug.,  1952. 
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R.  H.  Wilson  and  A.  J,  Cox,  Jr, 

Proc.  Soc.  Expt.  Biol,  and  Med.     86  (2):     247-50,  June  1954. 
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-  52 


TOXICOLOGICAL  STUDIES  ON  AC ET OGL YC ER IDES  (abstract). 

A.  M.  Ambrose  and  D,  J,  bobbins. 
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THE  EFFECT  OF  RUTIN  AND  QUERCETIN  ON  SCORBUTIC  GUINEA  PIGS. 
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Jour.,  Biol3  Chem.    149  (1):    183-193,  July,  1943, 
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Archo  Biochem0     2(2):     209-223,  June,  1943. 
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CHANGES  IN  STORED  DRIED  EGGS.    ROLE  OF  PHOSPHOLIPIDS  AND  ALDEHYDES  IN 
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CHANGES  ET  STORED  DRIED  EGGS.  SPECTROPHOTOMETRY  AND  FLU0R015ETRIC 
JEASUREiENT  OF  CHANGES  EI  LIPIDS.  H.  J.  Dutton  and  B.  G.  Edwards. 
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POULTRY  MEAT  AND  EGGS  IN  THE  DIET.    H.  Lineweaver  and  A.  A.  Klose,  in 
Poultry  Products,  Handbook  of  Food  and  Agriculture,  Chapter  20,  Reinhold- 
Pub.  Co*,  General  Editor  Fred  C,  Blanck,  pp.  617-39,  1955. 
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PROTEINS 

GLUTAMIC  ACID-FREE  PROTEIN  HYDROLYSATE  AND  THE  PRODUCTION  THEREOF.  U.  S.  Patent 
No.  2,434,715  to  H.  S.  Olc ott  and  J.  C.  Lewis.    Patented  Jan.  20,  1948. 

STABILITY  OF  SYNTHETIC  KERATIN  FIBERS  IN  ALCOHOL-". AT  ER  MIXTURES.     I.  THEORET- 
ICAL BASIS  FOR  A  NET/  METHOD  FOR  SOLUBILIZING  FEATHER  KERATIN.    H.  P.  Lundgren, 
A.  M.  Stein,  7.  M.  Koorn,  and  R.  A,  O'Connell. 
Jour.  Phys.  and  Colloid  Chem.    52  (I):    180-206,  Jan.,  1948. 

INADEQUACY  OF  PROTEOLYTIC  ENZYME  INHIBITION  AS  EXPLANATION  OF  GROWTH  DEPRESSION 
BY  LIIKl  BEAN  PROTEIN  FRACTIONS.    A.  A.  Klose,  J.  D.  Greaves,  and  H.  L.  Fevold. 
Science  108  (2795):    88-89,  July,  1948. 

METHOD  OF  DISPERSING  KERATIN  PROTEINS  WITH  AMIDES  AND  THE  COMPOSITION  RESULTING 
THEREFROM.    U.  S.  Patent  2,445,028  to  C.  B.  Jones  and  D.  K.  Mecham. 
Patented  July  13,  1948. 

METHOD  OF  DISPERSING  KERATIN  PROTEIN  WITH  AMMONIUM  THIOCYNATE  AND  THE  COMPOS  I. 
TION  RESULTING  THEREFROM.    U.  S.  Patent  2,445,029  to  C.  B.  Jones  and 
D.  K.  Mecham.    Patented  July  13,  1948. 

REACTION  OF  FORMALDEHYDE  """ITH  PROTEINS.    VI.    CROSSLBTKING  OF  AMINO  GROUPS 
WITH  PHENOL,  IMIDAZOLE,  OR  INDOLE  GROUPS.    H.  L.  Fraenkel-Conrat  and 
H.  S.  Olcott. 

Jour.  Biol.  Chem.    174  (3):    827-843,  July,  1948. 

THE  REACTION  OF  FORMALDEHYDE  1 TTH  PROTEINS.    V.    CROSS  LINKING  BETWEEN  AMINO 
AND  PR  IMARY  AMIDE  OR  GUM  IDYL  GROUPS.    H.  L.  Fraenkel-Conrat  and  H  .  S.  Olcott. 
Jour  Amer.  Chem.  Soc.    70  (8):    2673-2684,  Aug.,  1948. 

DETERMINATION  OF  THE  NITROGEN  CONTENT  OF  PROTEINS  AND  AMINO  ACIDS  CONTAINING 
REFRACTORY  NITROGEN  BY  MICRO-AND  MA.CR 0 JKELDAHL  METHODS.    L.  M.  Yfhite, 
G.  E.  Secor,  and  M.  D.  Carter. 

Jour.  Assoc.  Off.  Agr.  Chem.    31  (3):     657-662,  Aug.,  1948. 

METHOD  OF  DISPERSING  KERATIN  PROTEINS  AND  THE  COMPOSITION  RESULTING  THEREFROM. 
U.  S.  Patent  2,447,860  to  C.  B.  Jones  and  D.  K.  Mecham.    Patented  Aug.  24,  1948* 

SCIENCE  OPENS  THE  DOOR  TO  LOWER  COSTS.    H  .  P.  Lundgren. 

U.  S.  Egg  and  Poultry  Magazine  54  (7):  8-9,  21-23,  July,  19  48. 
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RICE 

AIC-258,  RICE  CURLS — A  NEW  FOOD  PRODUCT  FROM  RICE.  R.  L.  Roberts,  E.  B.  Kester, 
and  D,  F0  Houston,  Feb.,  1950, 

AIC-273,  RICE  CURLS— PRODUCTION  AND  COST.     0.  R.  Vasak,  I&y,  1950. 

SECOND  ANNUAL  CONFERENCE  ON  RICE,  Western  Regional  Research  Laboratory,  March 
27-28,  1950. 

RESEARCH  AND  THE  RICE  INDUSTRY  OF  CALIFORNIA.    W.  L6  shaw,  E.  3.  Kester,  and 

0.  R.  Vasak. 

Rice  Jourc  53  (12);     6,  8-12,  Dec,  1950. 

METHOD  FOR  MEASUREMENT  OF  LIPASE  ACTIVITY  IN  RICE  BRAN.    D.  F.  Houston, 

R.  L.  Roberts,  and  E.  B.  Kester. 

Rice  Jour.    54  (4):    29-30,  April,  1951„ 

DEVELOPMENT  OF  FREE  FATTY  ACIDS  DURING  STORAGE  OF  BROW  (HUSKED)  RICE. 

1.  R.  Hunter,  D,  F©  Houston.,  and  E.  B.  Kester0 
Cereal  Chem.    28  (3):    232-39,  May,  1951. 

FROZEN  COOKED  RICE.    M.  M.  Boggs,  C.  E.  Sinnott,  0.  R.  Vasak,  and  E.  B.  Kester. 
Food  Technol.     5  (6):     230-32,  June,  1951;  Rice  Jour.  54  (9):  12,  Sept.,  1951. 

STABILIZATION  OF  BROWN  RICE.    Patent  No.  2,538,007  to  E.  B.  Kester,  Jan.  16,  ' 
1951. 

NEWS  OF  RICE,  AN  ANCIENT  STAPLE.    E.  B.  Kester  and  J.  W.  Jones. 
U,  Sa  Dept.  Agr„  Yearbook,  1950-51,  pages  362-66. 

EFFECT  OF  STEAMING  FRESH  PADDY  RICE  ON  DEVELOPMENT  OF  FREE- FATTY  ACIDS  DURING 
STORAGE  OF  BROWN  RICE.    D.  F.  Houston,  I.  R.    Hunter,  and  E.  B.  Kester. 
Cereal  Chem.     28  (5):     394-99,  Sept.,  1951. 

EXPANDED  RICE  PRODUCT.    A  NEW  USE  FOR  PARBOILED  RICE.    R.  L.  Roberts, 

D,  F.  H  oust on «  a  nd  E.  B.  Kester. 

Food  Technol.    5  (9):     361-63,  Sept.,  1951. 

PREPARATION  OF  STABLE  FROZEN  SAUCES  AMD  GRAVIES .    H.  L.  Hanson,  A.  Campbell, 
and  H  •  Lineweaver. 

Food  Technol.     5  (10):     432-40,  Oct.,  1951. 

RICE  RESEARCH— WESTERN  REGIONAL  RESE ARCH  LABORATORY. 
Rice  Annual,  1952. 

PRODUCTION  OF  QUICK-COOKING  RICE.    Patent  No.  2,610,124  to  R.  L.  Roberts, 
Sept.  9,  1952. 
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PRODUCTION  OF  EXPANDED  RICE  PRODUCTS .    Patent  No,  2,616,808,  to  R.  L. 
Roberts,  Nov,  4,  1952, 

A  NOTE  ON  THE  SUGARS  IN  RICE.    K,  T.  Williams  and  A.  Bevenue. 
Cereal  Chem.     30  (  3):     267-69,  May  1953, 

PROCESS  FOR  CANNING  WHITE  RICE.    R.  L.  Roberts,  D,  F.  Houston,  and 
E.  B.  Kester, 

Food  Technol.     7  (2):     72-80,  Feb,  1953, 

RICE  RESEARCH— WESTERN  REGIONAL  RESEARCH  LABORATORY, 

The  Rice  Annual,  1953,  published  by  the  Rice  Journal,  New  Orleans,  La, 

HYGROSCOPIC  EQUILIBRIUM  OF  BROWN  RICE.    D,  F.  Houston, 
Cereal  Chem.    29  (l):     71-76,  Jan.,  1952. 

FROZEN  COOKED  RICE,     II.    BROWN  RICE.    M,  M.  Boggs,  A,  C,    Jard,  C.  N.  Sinnott, 
and  E.  B„  Hester. 

Food  TechncU    6(2):    53-54,  Feb.,  1952, 

EFFECT  OF  BRAN  DAMAGE  ON  DEVELOPMENT  OF  FREE  FATTY  ACIDS  DURING  STORAGE 
OF  BROWN  RICE.    D.  F.  Houston,  E.  a.  McComb,  and  E.  B,  Kester. 
Ricet  Jour.    55  (2):     17-18,  Feb.,  1952. 

EFFECT  OF  PROCESSING  CONDITIONS  ON  THE  EXPANDED  VOLUME,  COLOR,  AND  SOLUBLE 
STARCH  OF  PARBOILED  RICE.    R.  L.  Roberts,  A,  L,  Potter,  E.  B,  Kester,  and 
K,  K,  Keneaster,  Cereal  Chem.    31  (2):     121-29,  March  1954, 

HYGROSCOPIC  EQUILIBRIA  OF  THOLE -GRAIN  EDIBLE  FOR  IS  OF  RICE, 

D.  F.  Houston  and  E.  B.  Kester, 

Food  Technol,    8(6):     302-4,  June  1954, 

RICE  INVESTIGATIONS  AT  TESTERS  UTILIZATION  RESEARCH  BRANCH. 

E,  B.  Kester  and  D.  F,  Houston. 
Rice  Annual,  pp.  20-22,  1954, 

CEREAL  STORAGE  EFFECTS.    DETERIORATIVE  CHANGES  IN  THE  OIL  FRACTION  OF  STORED 
PARBOILED  RICE.    D.  F,  Houston,  I.  R.  Hunter,  E,  A,  McComb,  and  E.  B,  Kester, 
Jour,  Agr9  and  Food  Chem.  2  (  23):     1185-90,  Nov,  10,  1954, 

WAXY  RICE  FLOUR  IMPROVES  FROZEN  AND  CANNED  PRECOOKED  FOODS.  Hans  Lineweaver. 
Research  Achievement  Sheet  173,  2  pages,  Agricultural  Research  Service,  U,  S. 
Dept.  of  Agriculture,  Sept.,  1954. 

COMPARISON  OF  AERATION,  TURNING,  AND  FLAT  STORAGE  AS  MEANS  OF  MAINTAINING  QUALITY 
OF  WESTERN-GROWN  RICE.    A  PRELIMINARY  REPORT.    E.  B.  Kester,  K,  Wa  Taylor,  and 
D.  C.  Finfrock.    Rice  Jour,  58  (4):  12,  14,  16,  April  1955  (with  Univ.  Calif.), 

ADSORPTION -DIALYSIS,  AN  EXTRACTION  TECHNIQUE  AND  ITS  USE  IN  RECOVERY  OF  AMINO 
ACIDS.     I,  R.  Hunter,  D.  F.  Houston,  and  E,  B.  Kester. 
Analyt.  Chem.     27  (6):    965-68,  June  1955. 
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WAXY  RICE  FLOUR  IMPROVES  FROZEN  CANNED  FOODS,    H  •  Lineweaver,  Rice  Jour.  57 
(10):  20,  Oct.,  1954a    A  summary  of  research  on  use  of  waxy  rice  flour  in 
frozen  and  heat-processed  canned  foods* 

PROCE^o  OF  CANNING  RICE.    Patent  2,686,130  to  R.  L.  Roberts,  Aug.  10,  1954* 
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SUGAR  BEETS 

C0IF0SITI0N  OF  SUGAR  BEET  LIQUORS .    EFFECT  OF  PROCESSING.    J.  B.  Stark, 
A.  E.  Goodban,  and  H.  S.  Owens. 

Indus,  and  Engin,  Chem.     43  (  3):     603-605,  March,  1951. 

SUGAR  BEET  TOP  FOOD  VALUE  SAVED  BY  MECHANICAL  METHODS •    R.  D.  Barmington, 
L.  E,  Jenneke,  and  D,  M.  Stebens. 
Colorado  A,  &  H0  News,  July,  1951. 

SUGAR  BEET  TOP    FOOD  VALUE  SAVED  BY  MECHANICAL  METHODS.    R.  D.  Barmington, 

L«  E.  Jenneke,  and  D.  M.  Stevens, 

Colo,  A  &  M  News  6(1):     6-8,  July,  1951. 

COMPOSITION  OF  SUGAR  BEETS.    H.  So  Owens,  A.  E.  Goodban,  J.  Be  Stark,  and 
H.  G.  Walker. 

Sugar  Jour.    14(2):    12-14,  July,  1951. 

RAPID  METHOD  FOR  THE  DETERMINATION  OF  BETAINE.    H  .  G.  Walker,  Jr.,  and 
R,  Erlandsen« 

Analyt.  Chem.     23  (9):     1309-11,  Sept.,  1951. 

PRODUCTION  AND  UTILIZATION  OF  SUGAR  BEETS.  H.  S.  Owens,  C.  L.  Rasmussen,  and 
W„.  D,  Maolay. 

Econ.  Bot.    5  (4):    348-66,  Oct. -Dec,  1951. 

THE  HYDROLYSIS  RATE  OF  BETAINE  AMIDE  AND  ESTER  CHLORIDES,    H.  G.  Walker,  Jr. 
and  H.  S«  Owens. 

Jour.  Amer.  Chem.  Soo.     74  (10):     2547-49,  May,  1952. 

CONSERVATION  OF  SUGAR  BEET  TOPS  BY  DEHYDRATION.    R.  D.  Barmington, 
P.  N.  Davis,  and  H.  S.  Wilgus„ 

Tech.  Bull.    47,  Colorado  Agri.  Expt.  Sta.,  May,  1952. 

CONDENSATION  PRODUCT  OF  PYRROL IDONE  CARBOSfLIC  ACID  AND  FORMALDEHYDE. 
Jo  B»  Stark  and  A.  E.  Goodban. 

Jour.  Amer0  Chem0  Soc.     74  (19):     4968-67,  Oct.,  1952. 

AMINO  ACIDS  CONTENT  OF  SUGAR  BEET  PROCESSING  JUICES.    A.  E.  Goodban, 
J.  Bo  Stark,  and  H.  S.  Owens. 

Jour.  Agr.  and  Food  Chem.  1(3):     261-64,  April  1953. 

BEET  SUGARS,  ACID  INSOLUBLE  CONSTITUENTS  IN  SELECTED  SAMPLES.    H.  G. 
Walker  and  H.  S,  Owens. 

Jour.  Agr.  and  Food  Chem.    1  (6):     450-53,  June  19  53. 

COMPOSITION  OF  CERTAIN  BEET  DIFFUSION  JUICES  FROM  THE  1950  CAMPAIGN. 

Jc  Bo  Stark,  A.  E.  Goodban,  and  H.  S.  Owens. 

Proo.  Amer.  Soc.  Sugar  Beet  Teohnol.    1952,  pp0  688-91. 
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BEET  SUGAR  LIQUORS  --DETERIORATION  AND  C  ONCENTRAT  I  OF  OF  LACTIC  ACID  BT  PRO- 
CESS IFG  LIQUORS.    J.  B.  Stark,  A.  E.  Goodban,  and  H,  S0  Owens, 
Jour.  Agr<)  and  Food  Chem.    1  (8):     564-66,  July  8,  1953e 

FRACT IOFAT ION  OF  ORGANIC  ACIDS  BI  SUGAR  BEETS  BY  IOF  EXCHANGE  RESINS.    H.  S. 
Owens,  A,  E.  Goodban,  and  J.  B«  Stark,  . 
Analyt,  Chem.     25  (10):     1507-11,  Oct.  1953. 

METHYLENE-B IS -( N-PYRROL ID0NE-2-CARB0XYLIC  ACID).    F.  T.  Jones,  K.  J.  Palmer, 
and  D.  R.  Black. 

Analyt.  Chem.    25  (12):     1929-30,  Dec.  1953. 

SEPARATION  OF  ORGANIC  ACIDS.    Patent  2,664,441  to  H0    S.  Owens,  J.  B.  Stark, 
and  A0  E,  Goodban,  Dec.  29,  1953, 

FRACTIONATION  OF  ORGANIC  ACIDS  BT  SUGAR  BEETS  BY  MEANS  OF  ION  EXCHANGE  RESINS. 
H.  S.  Owens,  A.  Ee  Gcodban,  and  J.  B.  Stark, 

Proc.  Tech.  Session  (1953)  on  Bone  Char,  pp.  221-232,  published  1954, 

BEET  SUGAR  TECHNOLOGY.    APPLICATION  OF  COiPOS  ITIONAL  KNOWLEDGE  TO  BEET  SUGAR 
TECHNOLOGY 9    He  S.  Owens,  J.  B8  Stark,  A.  E.  Gocdban,  and  H.  G.  Talker,  Jr. 
Jour.    ,,r.  and  Food  Chem.     3  (4):     350-53,  April  1955. 

SUGAR  BEET  PROJECTS  AT  TEE  WESTERN  REGIONAL  RESEARCH  LABORATORY.  W*  B •  Maclay 
and  H.  S .  Owens 

The  California  Sugar  Beet,  pp.  40-41,  43,  1952. 

CHEMISTRY— AN  AID  TO  SUGAR  BEET  TECHNOLOGY.    7f.  D.  fee  lay  and  H.  S.  Owens, 
The  California  Sugar  Beet,  38,  39,  46,  1953a 
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VEGETABLES 


NOTES  ON  THE  T ENDEROMETER .    H»  Campbell. 

Wast,  Canner  and  Packer  31  (6):    113-114,  May,  19390 

THE  SPLITTING  OF  SHELLED  PEAS  INTENDED  FOR  FREEZING.    H.  Campbell. 
West  Canner  and  Packer    32  (  8):    49  -50,  July,  1940. 

FACTORS  INFLUENC ING  . THE  TEXTURE  OF  PEAS  PRESERVED  BY  FREEZING.     M.  M.  Boggs, 
E»  Campbell  and  C.  D0  Schwartz e. 

Food  Res0  *1,7  (4):  272-287,  July-Aug.,  1942.  II.  8  (6):  502-515,  Nov.-Dec, 
1943a 

PROTEIN  AND  SULFUR  CONTENT  OF  IMMATURE  LIMA.  BEANS  AS  AFFECTED  BY  VARIETAL 
AND  ENVIRONMENTAL  FACTORS  AND  PROCESSING.    M.  E.  Davis,  E.  M.  Chace,  and 

D.  G.  Sorber  (with  Univ.  Calif,)© 
Food  Res.    7  (1):    26-37,  1942. 

VITAMIN  A  VALUE  OF  FRESH  AND  DEHYDRATED  CARROTS.    R.  H.  Wilson,  J.  0.  Thomas, 
and  F.  DeEds. 

Food  Prod*  Jour.    22  (1):    15-17,  Sept.,  1942. 

PRESERVATION  OF  FRUITS  AND  VEGETABLES  BY  COMMERCIAL  DEHYDRATION. 

E.  Mo  Chace,  W«  A0  Noel,  and  V.  A.  Pease. 

U0  S.  Depta  Agro  Circular  619,  Sept.,  1941,  revised  1942. 

PRESENT  STATUS  OF  DEHYDRATION  IN  THE  UNITED  STATES.    E.  M.  Chace. 
Proc.  Inst.  Food  Technol.    pp.  70-89,  1942. 

FACTS  OF  VEGETABLE  DEHYDRATION  REVEALED  BY  MICROSCOPE.    R.  M.  Reeve . 
Food  Indus.    14  (12):    51-54,  Dec,  1942. 

PRESERVATION  OF  FRUITS  AND  VEGETABLES  BY  COMMERCIAL  DEHYDRATION. 
U.  S.  Dept.  Agr.  Circ.  619,  Feb.,  1942. 

QUANTITATIVE  FIELD  TEST  FOR  ESTIMATION  OF  PEROXIDASE.    W.  B.  Davis. 
Indus,  and  Engin0  Chem.,  Analyt.  Ed.    14  (12):    952-3,  1942. 

PROTEIN  AND  SULFUR  CONTENTS  OF  IMMATURE  LIMA  BEANS  (PHASEOLUS  LUNATUS ) 
AS  AFFECTED  BY  VARIETAL  AND  ENVIRONMENTAL  FACTORS  AND  PROCESS  BIG. 
Me  E«  Davis,  E.  M.  Chace,  and  C.  G.  Church. 
Food  Res.     7  (1):.   26-37,  1942. 

AIC-10,  FROZEN  PORK  AND  BEANS  OF  THE  TOMATO  SAUCE  TYPE,  June,  19439 

AIC-35,  DETERMINATION  OF  ASCORBIC  ACID  IN  FRESH,  FROZEN,  AND  DEHYDRATED 
FOODS,  Dec.,  1943. 
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AIC-36,  FREEZING  PRESERVATION  OF  PUMPKIN  PIE  STOCK,  Dec,  1943, 

EFFECTS  OF  VARYING  CONDITIONS  ON  THE  RECONSTITUTION  OF  DEHYDRATED  VEGETABLES. 

Mo  E.  Davis  and  L*  B.  Howard.. 

Proc  Inst0  Food  Technol0,  pp.  143-155,  1943. 

THIS  IS  ¥SHAT  IT  COSTS  TO  DEHYDRATE  VEGETABLES.    W.  D.  Ramage  and 
C.  Lo  Rasmussen0 

Food  Indus.  I.  Buildings,  plant  layout,  capital  investment.  15  (7):  64-71, 
July,  1943;  IIA.  Processing  costs — labor,  raw  material.  15  (8):  66-67,  Aug. 
1943;  IIB.    Processing  Costs -summarized.    15  (9):    75-77,  Sept.,  1943. 

COMMERCIAL  DEHYDRATION  OF  VEGETABLES  AND  FRUITS  IN  VARTIME. 
U.  S,  Depto  Agr„  Misc.  Pub.  524,  Sept.,  1943. 

DRYING  CHARACTERISTICS  OF  VEGETABLES -R ICED  POTATOES.    A.  H.  Brown  and 
P.  W«  Kilpatriclc0 

'Trans.  Amer.  Soc.  Mech.  Engin.    65  (11):    837-842,  Nov.,  1943. 

AIC-31,  APPLICATION  OF  DRYING  RATE  NOMOGRAPHS  TO  THE  ESTIMATION  OF 
TUNNEL -DEHYDRAT OR  DRYING  CAPACITY;  I.    RICED  MITE  POTATOES,  Nov.  1943, 
Revised  June,  1947;  II.  BLANCHED  SWEET  CORN,  Nov.,  1943;  III.  MITE 
POTATO  S TRIPS --VERTICAL  AIR  FLOY.',  Jan.,  1944;  IV.    SHREDDED  CABBAGE, 
Feb0,  1944;  V.     ONION  SLICES,  April,  1944;  VI.    SHEET  POTATO  STRIPS ,  Sept., 
1944;  VII.    WHITE  POTATO  HALF  CUBES,  March,  1945;  VIII.    CARROT  PIECES, 
May,  1947, 

AIC-35,  DETERMINATION  OF  ASCORBIC  ACID  IN  FRESH,  FROZEN,  AND  DEHYDRATED 
FOODS,  Dec.,  1943. 

A  QUANTITATIVE  METHOD  FOR  THE  DETERMINATION  OF  TYROTHRICIN.    K.  P.  Dimick. 
Jour,  siol.  Chem.    149  (  2):     387-393,  Aug.,  1943. 

UTILIZATION  OF  ASPARAGUS  JUICE  IN  MICROBIOLOGICAL  CULTURE  MEDIA. 
H.  Humfeld  and  I.  C,  Feustel, 

Proc.  Soc.  Expt.  Biol,  and  Med.    54  (2):     232-235,  1943. 

AIC-15,  BIN-TYPE  FINISHING  DRIERS  IN  VEGETABLE  DEHYDRATION,  1943,  Revised 
July,  1944. 

DETERMINATION  OF  CRUDE  LIPID  IN  VEGETABLE  MATTER.    J.  Po    Nielsen  and 
G.  S.  Boharte 

Indus,  and  Engin.  Chem.    16  (11):    701-703,  Nov.,  1944. 

CABINET  DEHYDRATERS  SUITED  TO  SMALL-SCALE  OPERATIONS.    E.  A.  Beavens. 

Food  Indus.    16  (1):     70-72;  (2):    90-92;  (3):     75,  Jan.,  Feb.,  March,  1944, 

DETERMINATION  OF  SULFUR  DIOXIDE  IN  DEHYDRATED  FOODS.    A.  N.  Prater, 
C.  M.  Johnson,  M.  F.  Pool,  and  G.  Mackinney.    (With  Univ.  Calif.). 
Indus,  and  Engin.  Chem.,  Analyt.  Ed.     16  (3):     153-157,  March,  1944. 
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RAPID  ESTIMATION  OF  PEROXIDASE  IN  VEGETABLE  EXTRACTS — AIT  INDEX  OF  BLANCHING 
ADEQUACY  FOR  FROZEN  VEGETABLES.     M.  P.  Ma  sure    and  H9  Campbell. 
Fruit  Proda  Jour,  and  Amer.  Food  Mgr.     23  (12):     369-374,  Aug.,  1944. 

SULPHITE  RETARDS  DETERIORATION  OF  DEHYDRATED  CABBAGE  SHRED.    G.  Mackinney 
and  L.  B»  Howardo 

Food  Indus  c    16  (5):  355-356,  May,  1944  (with  Univ.  Calif.).  - 
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S.  Schmmmer,  A,  ^evenue,  and  W,  J.  Weston* 

Jour,  Agr.  and  Food  Chem.    3  (  3):  257-60,  March  1955. 

SOME  STUDIES  OF  HOP  RESIN  COMPONENTS  INCLUDING  THE  SPECTROPHOTOMETRY  DE- 
TERMINATION OF  HUMJLON  AND  LUPULON.    J.  C.  Lewis,  J.  F,  Carson,  and  G. 
Alderton,    Waller stein  Laboratories  Commun.    18  (60):  33-47,  March  1955. 

REACTION  OF  FRUCTOSE  WITH  IS OPROPYLAMINE  AND  CYCLOHEXYLAKINE.  J.  F.  Carsone 
Jourc  Amerc  Chem.  Soc.    77  (7):  1881-84,  April  1955. 

A  METHOD  FOR  THE  COMPARISON  OF  CONSISTENCY  IN  POTATO  GRANULE  SAMPLES 
APPRAISED  AT  DIFFERENT  TIMES.  E.  R.  Wood,  R,  L*  Olson,  and  M-D.  Nutting. 
Food  Technol.  9  (4):  164-68,  April  1955, 

SCALD BTG  OF  CUT  CORN  FOR  FREEZING.    H.  Campbell, 
West.  Canner  and  Packer  32  (9):  51-53,  Aug.,  19  40o 

TECHNOLOGICAL  ASPECTS  OF  LOCKER  PLANT  INDUSTRIES.    H.  C.  Diehl. 

Quick  Frozen  Foods.     1.     3(7):    16-17,  1941:     II.     3  (8):  24,  37-38,  1941, 

ARE  YOUR  CARTONS  MOISTURE-PROOF?    W.  Rabak. 

West  Canner  and  Packer  33  (11):     52-55,  Oct.  1941, 

THE  FEWER  THE  BACTERIA,  THE  BETTER  THE  FROZEN  PACK.     J.  A.  Berry. 
Canner  94  (4):     13-14,  1941, 

TEMPERATURE  AND  TENDEROMETER.    HOW  TEMPERATURE  MY  AFFECT  TENDEROMETER 
VALUE  FOR  PEAS.    H.  Campbell. 

West.  Canner  and  Packer  31  (2):     39  -  40,  Feb.,  1942, 

CAN  FROZEN  FOODS  HELP  WIN  THE  WAR  AND  WRITE  THE  PEACE?    H,  C.  Diehl. 
West.  Frozen  Foods  3  (4):  5-6,  8,  10,  1942, 

PRESERVING  FRUITS  AND  VEGETABLES  IN  FROZEN  FOOD  LOCKERS.     J.  A.  Berry, 
West.  Canner  and  Packer  34  (4):  50-52,  1942, 

PACKAGING  OF  FROZEN  FOODS  UNDER  WAR  CONDITIONS.    H.  C.  Diehl  and  W.  Rabak. 
Proc.  Inst.  Food  Technol.,  pp.  117-120,  1942, 

ASCORBIC  ACID.    RAPID  DETSRM  IN  AT  ION  IN  FRESH,  FROZEN ,  OR  DEHYDRATED 
FRUITS  AND  VEGETABLES.    H.  J.  Loeffler  and  J.  D.  Ponting. 
Indus,  and  Engin.  Chem.,  Analyt.  Ed,    14  (11):     846-849,  1942. 

THE  PRESENT  STATUS  OF  FOOD  DEHYDRATION  IN  THE  UNITED  STATES. 
E.  M.  Chace, 

Proc.  Inst.  Food  Tech.  pp.  70-89,  1942. 
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TUNNEL  DEHYDRATCRS  AND  THEIR  USE  IN  VEGETABLE  DEHYDRATION. 
W.  Bo  Van  Arsdel. 

Food  Indus.     Ie    14  (19):  43-46,  106,  1942:     II.    14  (11)  47-50,  1942: 
III.    14  (12):  47-50,  1942. 

VITAMK  A  VALUE  OF  FRESH  AND  DEHYDRATED  CARROTS •    R.  H.  Wilson, 
J.  0.  Thomas,  and  F.  DeEds. 

Fruit  Prod.  Jour.  22  (l):    15-17,  Sept.,  19  42.  . 

A  NEW  METHOD  FOR  THE  DETERMINATION  OF  MOISTURE  IN  DEHYDRATED  VEGE- 
TABLES.   B.  Makower  and  S.  Myers* 
Proc.  Inst.  Food  Technol.    pp.  156-164,  19  43« 

EQUILIBRIUM  MOISTURE  CONTENT  OF  DEHYDRATED  VEGETABLES.    B.  Makower  and 

G.  L.  Dehority. 

Indus,  and  Engin.  Chem.     35  (2):  193-197,  Feb.,  1943.   

FROZEN  FOODS  HAVE  GOOD  HEALTH  RECORD.     J.  A.  Berry. 
Quick  Frozen  Foods.  6  (3):     46,  1943. 

DELAY  AFFECTS  FROZEN  PEA  QUALITY.     J.  P.  Nielsen,  E.  R.    Wolford,  and 

H.  Campbell, 

West*  Canner  and  Packer  35  (6):     47-48,  June,  19  43. 

FREEZING  BAKED  BEANS  AND  OTHER  PREPARED  FOODS.    D.  G.  Sorber. 
Quick  Frozen  Foods  5  (8):    18-19,  24,  1943. 

DIRECT  MICROSCOPIC  METHOD  TO  ESTIMATE  SANITARY  HISTORY  OF  FROZEN  PACK  PEAS. 
E.  R.  Wolford. 

West.  Canner  and  Packer  35  (13):    58,  Dec,  1943. 

PACKAGING  REQUIREMENTS  FOR  DEHYDRATED  VEGETABLES.    A.  L.  Pitman,  W.  Rabak, 
and  H  e  Yee. 

Food  Indus.    15  (l):     49  -52,  Jan.,  1943. 

A  MICROSCOPIC  STUDY  OF  PHYSICAL  CHANGES  IN  CARROTS  AND  POTATOES  DURING 
DEHYDRATION.    R.  M.  Reeve. 

Food  Res«    8(2):    128-136,  Mar.  -April,  1943. 

SOME  ENGINEERING  PROBLEMS  OF  THE  NEW  VEGETABLE  DEHYDRATION  INDUSTRY. 
W,  B.  Van  Arsdel, 

Heating,  Piping  and  Air  Conditioning  15  (  3):    157-160,  1943. 

FOOD  DEHYDRAT ION— A  REVISED  INDUSTRY.    E.  A.  Beavens. 
Rural  New  Yorker  102  (5547):     34,  Jan.  23,  1943. 


ADVANCES  IN  METHODS  OF  FOOD  DEHYDRATION.  E.  A.  Beavens. 
Rural  NewYorker  102  (5552):  202,  218,  Apr.  3,  1943. 


-  90  - 


RAPID  DETERMINAT I  OH  OF  STARCH  IN  VEGETABLES  .     J.  P  »  Nielsen, 
Indus,  and  Eng.  Chem,,  Analyb.  Ed.    15  (  3):     176-179,  March,  1945. 

A  MICROSCOPIC  STUDY  OF  PHYSICAL  CHANGES  IN  CARROTS  AND  POTATOES  DURING 
DEHYDRATION.    Rc  M.  Reeve, 

Food  Res,    8  (2):     128-136,  March-April,  19  43. 

MICROSCOPY  OF  OILS  AND  CAROTENE  BODIES  IN  DEHYDRATED  CARROTS.    R.  M.  Reeve0 
Food  Res.     8  (2):     137-145,  March-April,  1943. 

CHANGES  IN  TISSUE  COMPOSITION  IN  DEHYDRATION  OF  CERTAIN  FLESHY  ROOT 
VEGETABLES.    R.  M.  Reeve. 

Food  Res,    8(2):     146-155,  March -April ,  1943. 

TENDERIZING  VEGETABLES  FOR  FREEZING.     J.  P.  Nielsen,  H.  Campbell,  and 
M,  Boggs, 

West.  Canner  and  Packer  35  (6):     49,  June,  19430 

EXTRACTION  OF  ASCORBIC  ACID  FROM  PLANT  MATERIALS.    RELATIVE  SUITABILITY 
OF  VARIOUS  ACIDS.     J,  D.  Pontingc 

Indus,  and  Bngin,  Chem.,  Analyt„  Ed.    15  (  6):     389-391,  June,  1943. 

DIRECT  MICROSCOPIC  METHOD  TO  ESTIMATE  SANITARY  HISTORY  OF  FROZEN  PACK 
PEAS.    E.  Re  Wclford. 

West.  Canner  and  Packer  35  (13):     58,  Dec,  19430 

TRAY  AND  TUNNEL  DRYING  METHODS  AND  EQUIPMENT •    W.  B.  Van  Arsdel. 
Proc.  Inst.  Food  Technol.,  pp.  45-51,  1943. 

DEHYDRATED  SPINACH.     CHANGES  IN  COLOR  AND  PIGMENTS  DURING  PROCESSING 
AND  STORAGE.    H.  J.  Duttcn,  G.  F.  Bailey,  and  S.  Kohake. 
Indus,  and  Engin.  Chem.     35  (11):     1173-1177,  Nov.,  1943, 

EFFECTS  OF  HEAT  SEALING  ON  WATER -VAPOR  PERMEABILITIES  OF  COATED  CELLOPHANES. 
W.  Rabak  and  G.  L.  Dehor  ity. 

Modern  Packaging  17  (7):    161-163,  220,  Mar,,  1944. 

VEGETABLE  AND  FRUIT  DEHYDRATION.    A  MANUAL  FOR  PLANT  OPERATORS. 
U.  S.  Dept.  Agr.  Misc.  Publ.  540,  June,  19  44. 

CABINET  DEHYDRATORS  SUITED  TO  SMALL-SCALE  OPERATIONS.    E,  A.  Beavens. 

Food  Indus.:     I,    16  (11):     70-72,  Jan.,  1944;  II.    16  (2):     90-92,  Feb.,  1944 

III,    16  (3):     75,  Mar.,  1944. 

VITAMIN  SYNTHESIS  BY  TORULA  YEAST.    J.  C.  Lewis,  J.  J0  Stubbs  and 
W.  M.  Noble. 

Arch.  Biochem0     4  (  3):     389-401,  July,  1944. 
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FRUIT  JUICES  YIELD  FOOD  YEAST.     J.  J.  Stubbs,  W.  M.  Noble  and 
Jo  Co  Lewis. 

Food  Indus.    16  (9):     694-696,  Sept.,  1944, 

FROZEN  TOMA.TCES  NOT  TOO  GOOD,  JUICE  HAS  POSSIBILITIES. 
Food  Indus.    16  (8):     532-533,  Aug.,  1944. 

SIGNIFICANCE  OF  MOISTURE  CONTENT  OF  DEHYDRATED  VEGETABLES.    L.  B.  Howard, 
Canner  100  (3):     46,  Feb.,  1945. 

THE  PROTECTIVE  PACKAGING  OF  FROZEN  FOODS.    W.  Rabak. 

Refrig.  Engin.     48  (5):    Nov.,  19  44;  Good  Packaging  6(2):     21,  Feb.,  1945, 

IE/PACT— EFFECT  ON  MOISTURE  BARRIERS  AT  LOW  TEMPERATURE.    W,  Rabak  and 
J.  B,  Stark, 

Modern  Packaging  18  (8):     137-139,  166,  April,  1945, 

SOME  FUNDAMENTALS  OF  VEGETABLE  PRESERVATION  BY  FREEZING.    H.  Campbell. 
West.  Frozen  Foods  6(8):     3-5,  June,  1945, 

C9MKERC IAL  SULF  IT  DIG  PRACTICES.    E.  A.  Beavens  and  J.  A.  Bourne. 
Food  Indus.    17  (9):     100-101,  Sept.,  19  45, 

RECENT  ENGINEER  DIG  INVESTIGATIONS  3N  FOOD  DEHYDRATION  AT  THE  WESTERN 
REGIONAL  RESEARCH  LABORATORY.    7".  B.  Van  Arsdel, 

Proc.  4th  Ann0  Meet.  National  Dehydrators  Assoc,    pp,     33-35,  1945. 

RAPID  DETERMINATION  OF  STARCH.    FACTORS  FOR  STARCHES  AND  COMPARISON  Y.1TH 
ACID  AND  ENZYMIC  HYDROLYSIS  METHODS.    J.  P.  Nielsen  and  P.  C.  Gleason. 
Indu^,  and  Engin.  Chem.,  Analyt.  Ed.    17  (3):     131-134,  March,  1945. 

PROGRESS  IN  SPRAY  DRYING  OF  FRUITS  AND  VEGETABLES.     J.  R.  Matchett. 
West.  Canner  and  Packer  38  (1):     71-72,  Jan.,  1946. 

VACUUM  DRYING  OF  COMPRESSED  VEGETABLE  BLOCKS,    W.  C.  Dumlap. 
Indus,  and  Eng.  Chem.     38  (12):     1251-1253,  Dec.,  1946, 

APPROXIMATE  DIFFUSION  CALCULATIONS  FOR  THE  FALLING-RATE  PHASE  OF  DRYING. 
¥,  B,  Van  ^rsdel. 

Chem.  Engin.  Progress  43  (l):    13-24,  Jan.,  19  47. 

AN  IMPROVED  LABORATORY-SCALE  FERMENT  OR  FOR  SUBMERGED  CULTURE  INVESTI- 
GATIONS.   H.  Humfeld. 

Jour.  Bact.     54  (6):     689-696,  Dec,  1947. 

BROWING  OF  DEHYDRATED  VEGETABLES  DURING  STORAGE.     R.  R.  Legault, 

11m  F.  Talburt,  A.  M.  Mylne,  and  L.  A,  lyran, 

Indus,  and  Engin.  Chem.     39  (  10):     1294-1299,  Oct.,  1947. 
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RELATION  OF  HISTOLOGICAL  CHARACTERISTICS  TO  TEXTURE  IN  SEED  COATS  OF 
PEAS «    R.  Iff.  Reeve, 

Food  Res,    12  (1):    10-23,  Jan.,  19  47. 

DEGREE  OF  MATURITY  INFLUENCES  THE  QUALITY  CF  FROZEN  PEAS.    J„  P.  Nielsen, 
Ho  Campbell,  G.  SD  Bohart,  and  M.  P,  Ma  sure* 

Food  Indus o     I.     19  (3):     81-84,  Mar.  1947s   II,     19  (4):     103-106,  Apr.  1947, 

EFFECT  OF  FLAVONOLS  ON  CLOSTRIDIUM  BOTULINUM,  A.  A,  Anderson  and  J,  A,  Berry, 
Science  106  (2765):     644-645,  Dec,  1947, 

ANTIBIOTICS  IN  FOOD  PRESERVATION.     I.     THE  INFLUENCE  OF  SUBTIL BT  ON  THE 
THERMAL  RESISTANCE  OF  SPORES  OF  CLOSTRIDIUM  BOTULINUM  MP  THE  PUTREFACTIVE 
ANAEROBE    3679 9    F,  R,  LeBlanc,  K,  A.  Devlin,  and  C.  R„  Stumbo  (contract 
publication)    (State  College  of  Washington,  Pullman), 
Food  Technol.     7  (4):     181-84,  April,  1953, 

UNUSUAL  ASPECTS  AND  NOVEL  USES  OF  ANTIBIOTICS,    J.  C,  Lewis , 

Proc,  14th  Annual  Biology  Colloquium,  Oregon  State  College  Press,  1953. 


TREATMENT  AND  PACKAGING  OF  PREPEELED  POTATOES,    R.  H  .  Treadway  (Eastern 
Regional  Research  Laboratory)  and  R,  L,  Olson,  Amer.  Potato  Jour.     30  (12): 
283-88,  Dec.  1953,  and  Pre-Pack  Age  7  (4):  13-16,  Dec,  1953. 

FLAVOR  ORIGIN.    FLAVOR  AND  ODOR  COMPONENTS  IN  THE  TOMATO.    M.  S.  Spencer  and 
IT.  L.  Stanley  (with  Univ„  Calif.),  Jour.  Agr.  and  Food  Chem.     2  (22): 
1112-18,  Oct.  27,  1954. 

PRODUCTION  OF  MUSHROOM  MYCELIUM  BY  SUBMERGED  CULTURE  IN  A  LIQUID  MEDIUM. 
Patent  2,693,665  to  H.  Humfeld,  Nov.  9,  1954. 

STABILIZATION  OF  DEHYDRATED  VEGETABLE  MATERIAL,    Patent  2,686,123  to  T„  Wo 
Campbell  and  G.  M.  Coppinger,  Aug,  10,  1954, 

CALCIUM-CHLORIDE  AS  A  NONENZYMATIC  BROW  BIG  RETARDANT  FOR  DEHYDRATED  WHITE 
POTATOES,    M,  Simon,  J.  R.  Wagner,  V.  G.  Silveira,  and  C.  E.  Eendel .  (Two 
senior  authors:    Quartermaster  Food  &  Container  Institute  for  Armed  Forces, 
Chicago  9,  111.),  Food  Technol.    9(6):     271-75,  June  1955. 

PRODUCTION  OF  POTATO  FOOD  PRODUCTS.  Patent  2,705,679  to  F.  P.  Griffiths,  P.  W, 
Kilpatrick,  W.  0,  Harrington,  C.  E.  Hendel,  and  R.  L.  Olson,  April  5,  1955* 

PROCESS  OF  PREPARING  DEHYDRATED  POTATO  FOOD  PRODUCTS.     Patent  2,707,684  to 
R.  M.  McCready,  R,  L.  01sons  and  W.  0.  Harrington,  May  3,  1955. 

STABILIZATION  OF  DEHYDRATED  VEGETABLES.    Patent  2,709,657  to  T.  W.  Campbell 
and  G.  M,  Coppinger,  May  31,  1955. 
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MONOTH IOGLYC OL •    H.  S.  Olcott. 
Science  96  (2498):  454,  Nov.,  1942. 

EFFECT  OF  LIGHT  ON  THE  VAN  SLYKE  METHOD  FCR  THE  DETERMINATION  OF  AMINO 
GROUPS  •    H.  Fraenkel-Conrat. 

Jour.    BioU  Chem.    148  (2):  453-454,  May,  1943. 

THE  DETERMINATION  OF  CYSTEINE  AND  CYSTINE  BY  VASSEL«S  METHOD .  D.  K.  Mecham. 
Jour.    Biol.  Chem.    151  (2):  643-645,  Dec.,  1943 • 

STABILITY  OF  ViHEAT  GLUTEN  DISPERSIONS  TOWARD  REDUCING  AGENTS  IN  THE  PRESENCE 
AND  ABSENCE  OF  A  GLUTEN  PROTEINASE.    H.  S.  Olcott,  L.  A.  Sapirstein, 
and  M.  J.  Blish. 

Cereal  Chem.    20  (l):  87-97,  Jan.,  1943. 

PROTEINOUS  COMPOSITIONS  AND  THEIR  PROCESS  OF  PREPARATION.    H.  C.  Reitz. 
No,  2,344,267,  Patented  March  14,  1944. 

THE  ACTION  OF  1,2-EPOXIDES  ON  PROTEINS •    H.  Fra  enkel -C onrat . 
Jour.  Biol.  Chem,    154  (1):    227-238,  June,  1944. 

WHEAT  GLUTEN  AS  AN  INDUSTRIAL  PROTEIN.    H.  S.  Olcott  and  M.  J.  Blish. 
Amer.  Assoc.  Cereal  Chem.  Trans. .    2  (2):  20-25,  Jan.,  1944. 

A  METHOD  FCR  THE  DETERMINATION  OF  GLUTAMIC  ACID  IN  PROTEINS.    H.  S.  Olcott. 
Jour.  Biol.  Chem,    153  (1):     71-82,  Apr.,  1944. 

OUTLOOK  FOR  WHEAT  GLUTEN  AS  AN  INDUSTRIAL  MATERIAL.    H.  S.  Olcott. 
Food  Indus.    16  (7):     541,  576-578,  July,  19  44. 

ACTION  OF  AROMATIC  ISCCYANATES  ON  PROTEINS.    H.  Fraenkel-Conrat, 
II.  Cooper,  and  H.  S.  Olcott. 

Jour.  Amer0  Chem,  Soc.    67  (21):     314-319,  Feb.,  1945. 

THE  REACTION  OF  FORMALDEHYDE  WITH  PROTEINS •    H.  Fraenkel-Conrat, 
M.  Coope:-,  and  H.  S.  Olcott. 

Jour.  Amer.  Chem-.  Soc.    67  (6):    950-954,  June,  1945. 

ESTER  IF  ICAT  ION  OF  PROTEINS  WITH  ALCOHOLS  OF    LOW  MOLECULAR  WEIGHT. 

H.  Fraenkel-Conrat  and  H.  S.  Olcott. 

Jour.  Biol.  Chem.    161  (1):    259-268,  Nov.  1945. 

AIC-119,  GLUTAMIC  ACID  REVIEW  AM)  BIBLIOGRAPHY,  H.  S.  Olcott  and  G.  H« 
Brother,  Aug.,  1946. 


-  94  - 


REACTION  CF  FORMALDEHYDE  ?/ITH  PROTEINS.     II.  PARTICIPATION  CF  THE  GUAKI- 
DYL  GROUPS  AND  EVIDENCE  OF  CROSSLINK  DIG.    E.  Fraenkel-Conrat  and  H.  S. 
Olcott, 

Jour.  Amer.  Chem.  Soc.    68  (1):     34-37,  Jan.,  1946. 

WATER  RESISTANCE  OF  PROTEINS.     IMPROVEMENT  THROUGH  CHEI'IICAL  MODIFICATION. 
H.  S.  Olcott  and  H.  Fraenkel-Conrat, 

Indus,  and  Engin.  Chem.    38  (11):    104,  106,  Jan.,  1946. 

ACTION  OF  SULFATING  AGENTS  ON  PROTEINS  AND  MODEL  SUBSTANCES.     I.  CONCEN- 
TRATED SULFURIC  ACID.    H.  C.  Reitz,  R.  E,  Ferrel,  H.  Fraenkel-Conrat, 
and  H.  S .  01cott<, 

Jour.  Amer.    Chem.  Soc.    68  (6):    1024-1031,  June,  19  46. 

ACTION  OF  SULFATING  AGENTS  ON  PROTEINS  AND  MODEL  SUBSTANCES.     II.  PYRID- 
INE-CHLOROSULFONIC  ACID.    H.  C.  Reitz,  R.  E.  Ferrel,  H.  S.  Olcott,  and 
H.  Fraenkel-Conrat. 

Jour.  Amero  Cheme  Soc.    68  (6):  1031-1035. 

PHOSPHORYLATION  OF  PROTEINS  WITH  PHOSPHERIC  ACID  CONTAINING  EXCESS  PHOSPHORUS 
PENT  OXIDE.    R.  E.  Ferrel,  H.  S.  Olcott,  and  H.  Fraenkel-Conrat. 
Jour.  Amer«  Chem.    Soc.     70  (6):    2101-2107,  June,  1948. 

CHARACTERIZATION  OF  WHEAT  GLUTEN.     II.    AMINO  ACID  COMPOSITION.    J.  Wi  Pence, 
D.  K.  Mecham,  A.  H.  Elder,  J.  C.  Lewis,  N.  S.  Snell,  and  H.  S.  Olcott. 
Cereal  Chem.     27  (4):     335-41,  July,  1950. 

PREPARATION  OF  GLUTEN  PHOSPHATES.    Patent  No.  2,513,351,  to  H.  S,  Olcott 
and  A.  Mohammad,  July  4,  1950. 

GLUTEN  PHOSPHATES  AND  METHOD  FOR  PREPARING  THEM.    Patent  No.  2,522,504,  to 
R.  E.  Ferrel  and  H.  S.  Olcott,  Sept.  19,  1950. 

SOME  EFFECTS  CF  SOLUBLE  FLOUR  COMPONENTS  ON  BAKING  BEHAVIOR.    J.  W.  Pence, 

A.  H.  Elder,  and  D.  K.  Mecham, 

Cereal  Chem.    28  (2):    94-104,  March,  1951. 

VtfHEAT  PROTEINS,  KNOWN  AND  UNKNOWN.    D.  K.  Mecham  and  G,  H.  Brother. 
U.  S.  Dept.  Agr.  Yearbook,  1950-51,  pages  621-27. 

THE  CHROMATOGRAPHIC  EXAMINAT ION  OF  SUGARS  IN  •".".HEAT  FLOUR.     K.  T.  "Vvilliams 
and  A.  Bevenue. 

Cereal  Chem.    28  (5):     416-23,  Sept.,  1951. 

EFFECT  OF  REDUCING  AGENTS  ON  GLUTEN  PROTEINS.    J.  W.  Pence  and  H.  S.  Olcott, 
Cereal  Chem.    29  (4):    292-98,  July,  1952. 

LIPID  BINDING  IN  DOUGHS.    EFFECTS  OF  DOUGH  INGREDIENTS  •    D.  K.  Mecham  and 
N.  E.  Weinstein. 

Cereal  Chem.     29  (6):  448-55,  Nov.,  1952. 
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OCCURRENCE  OF  TWO  SIMILAR  HOMOLOGOUS  SERIES  OF  OLIGOSACCHARIDES  IN  WHEAT 

FLOUR  AND  "HEAT.    L.  M.  White  and  G.  E.  SeCor. 

Arch,  Biochem.  and  Biophys.     43  (1):     60-66,  March,  1953, 

CHROMATOGRAPHIC  EVIDENCE  FOR  THE  OCCURRENCE  OF  A  FRUCTOSYL  RAFF  BIOS E  IN 
WHEAT  FLOUR  AND  MEAT.    L.  M.  White  and  G.  E,  Secor. 
Arch.  Biochem.  and  Biophys,     44  (l):     244-45,  1-ay,  1953. 

STUDIES  ON  THE  RELATION  OF  THE  PENTOSANS  EXTRACTED  BY  MILD  ACID  TREATMENT 
TO  MILLING  PROPERTIES  OF  PACIFIC  NORTH. EST  WHEAT  VARIETIES.    A.  H.  Elder, 
T,  M»  Lubisich,  a  nd  D»  K.  Mechanic 
Cereal  Chem,     30  (2):    103-11,  March,  19  53. 

HEAT  DENATURATION  OF  GLUTEN.    J.  W.  Pence,  A.  Mohammad,  and  D.  K.  Mecham. 
Cereal    Chem.     30  (  2):    115-26,  March,  1953. 

PANARY  FERMENTATION— CURRENT  STATUS  OF  PROBLEM.    J,  W.  Pence, 
Jour»  Agr.  and  Food  Chemc    1(2):    157-61,  April,  1953. 

PREPARATION  CF  "CHEAT  FLOUR  PENTOSANS  FOR  USE  IN  RECONSTITUTED  DOUGHS. 
J,  W.  Pence,  A,  H,  ^lder,  and  D.  K.  Mecham. 
Cereal  Chem„    27  (1):     60-66,  Jan.,  1950. 

STABILIZATION  CF  SOLUTIONS  OF  MEAT  GLUTEN  IN  DILUTE  ACETIC  ACID  BY 
BRIEF  HEAT  TREATMENT.    H  ,  S.  Olcott. 
Cereal  Chem.    27  (6):      514-16,  Nov.,  1950. 

THE  ALBUMIN  AND  GLOBULE?  PROTEINS  OF  MEAT.    J.  W.  Pence  and  A,  H  ,  Elder. 
Cereal  Chem,     30  (4):     275-87,  July,  1953., 

APPROXIMATE  ISOELECTRIC  PH'S  ALBUMINS  FROM  WHEAT  FLOUR.    J.  W.  Pence. 
Cereal  Chem.     30  (4):     328-33,  July  1953. 

COMPOSITION  OF  THE  PENTOSANS  EXTRACTED  BY  ACID  FROM  WHEAT s     ITS  RELATIONSHIP 
TO  MILLING  BEHAVIOR •    W,  S.  Hale,  A.  Mohammad,  and  D.  K.  Mecham. 
Cereal  Chem.     30  (6):     513-21,  Nov.  1953. 

A  METHOD  FOR  THE  QUANTITATIVE  DETERMINATION  OF  ALBUMINS  AND  GLOBULINS  IN 
WHEAT  FLOUR.    J.  W.  Pence,  N.  E.  -.einstein,  and  D.  K.  Mecham. 
Cereal  Chem.  31  (1):  29-37,  Jan.  1954. 

WHEAT  PRODUCTS.    GEL -FOR  MING  PHOSPHORYLATED  DERIVATIVE  OF  MEAT  GLUTEN. 
A.  Mohammad,  D.  K,  Mecham,  and  H  .  S.  Olcott. 
Jour,  Agr.  and  Food  Chem.  2  (  3):  136-37,  Feb.  1954. 

PROBLEMS  AND  iRCGRAM  ON  WHEAT  UTILIZATION  AT  THE  WESTERN  UTILIZATION  RESEARCH 
BRANCH.    "7.  D.  Maclay  and  D.  K.  Mecham,  Amer.  Assoc.  Cereal  Chem.  Trans- 
actions 12  (2):    87-96,  June  1954. 
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THE  ALBUMIN  AND  GLOBULIN  CONTENTS  OF  "WHEAT  FLOUR  AND  THEIR  RELATIONSHIP  TO 
PROTEIN  QUALITY.    J.  W.  Pence,  N.  E.  Ueinstein,  and  D.  Km  Mecham. 
Cereal  Chem.     31  (4):     303-311,  July,  19  54, 

DIFFERENCES  IN  THE  DISTRIBUTION  OF  COMPONENTS  IN  ALBUMIN  PREPARATIONS  FROM 
DURUM  AND  COMMON  YJHEAT  FLOURS.    J.  W.  Pence,  N.  E.  Einstein,  and  D.  K«  Mecham. 
Cereal  Chema     31  (5):  396-406,  Sept.,  1954. 

A  LACTOBACILLUS  ASSAY  METHOD  FOR  P-AMINOBENZOIC  ACID.    J.  C.  Lewis. 
Jour,  Biol.  Cheme  146  (2)t     441-450,  Dec.,  1942* 

TEE  USE  OF  DYES  FOR  THE  DETERMINATION  OF  ACID  AND  BASIC  GROUPS  IN  PROTEINS « 
H.  Fraenkel-Conrat  and  M.  Cooper, 
Jour.  Biolc  Chem.    154  (l):     239-246,  June,  1944. 

GEL-FORMING  DERIVATIVES  OF  WHEAT  GLUTEN  •    H.  C,  Reitz,  R.  E.  Ferrel,  and 
H0  S.  Olcott. 

Indus,  and  Eng.  Chem.    36  (12):     1149-1151,  Dec,,  1944. 

A  LACTOBACILLUS  ASSAY  METHOD  FOR  1  (+)  -  GLUTAMIC  ACID,     J.  C.  Lewis  and 
H.  S.  Olcott, 

Jour.  Biolo  Chem,    157  (l):     265-285,  Jan.,  1945. 

RESEARCH  ON  YJHEAT  GLUTEN.    G.  H.  Brother  and  H.  S.  Olcott, 
Bakers  Digest  21,  97,  Oct,,  1947. 

CHARACTERIZATION  OF  YHEAT  GLUTEN.     I.     PROTEIN -LIP ID  COMPLEX  FORMATION 
DURING  DOUGH  BIG  OF  FLOURS.     LIPOPROTEIN  NATURE  OF  THE  GLUTENBT  FRACTION. 
H.  S.  Olcott  and  D.  K,  Mecham. 
Cereal  Chem.    24  (6):     407-414,  Nov.,  1947. 

SPECIFIC  GROUP  REAGENTS  FOR  PROTEINS.    H.  S.  Olcott  and  H.  Fraenkel- 
C  onrat  0 

Chem.  Rev.     41  (l):     151-197,  Aug.,  1947, 

EFFECT  OF  DRY  HEAT  ON  PROTEINS.    D.  K.  Mecham  and  H.  S.  Olcott, 
Indus,  and  Engin.  Chem.     39  (8):     1023-1027,  Aug.,  1947. 

REACTION  OF  FORMALDEHYDE  Y/3TE  PROTEINS.     IV.    PARTICIPATION  OF  INDOLE  GROUPS. 
GRAMICIDIN.    H,  Fraenkel-Conrat  and  H.  S.  Olcott. 
Jour.  Biol.  Chem.    168  (1):    99-118,  April,  1947. 

FORMATION  AND  LOSS  OF  CYSTEINE  DURING  ACID  HYDROLYSIS  OF  PRO TE IMS.  ROLE 
OF  TRYPTOPHAN.    H.  S.  Olcott  and  H.  Fraenkel-Conrat. 
Jour.  Biol.  Chem.    171  (2):     583-594,  Dec.,  1947. 
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WOOL 


MODIFICATION  OF  7  TOOL  WITH  BETA -PROP  IOLACT  ONE.    Patent  No.  2,517,573,  to 
Ho  W„  Jones  and  H  .  P,  Lundgren,  Aug.  8,  1950. 

THE  FUTURE  FOR  DOMESTIC  WOOL.    H  .  P.  Lundgren  and  K0  J.  Palmer. 
U.  S.  Dept.  Agr.  Yearbook,  1950-51,  pages  489-94,, 

A  NEW  METHOD  FOR  RAW-WOOL  SCOURING  AND  GREASE  RECOVERY.    W.  Fong,  A,  S.  Yeiser, 
and  H.  P.  Lundgren. 

Texto  Res  e  Jour.    21  (8):     540-55,  Aug*,  1951. 

POLYCYSTINEe    Ho  W.  Jones  and  H.  P.  Lundgren, 

Jour.  Amera  chem,  Soc.  73  (11):    5465-66,  Nov.,  1951. 

MODIFICATION  OF  WOOL  WITH  BETA-PROP IOLACTONE .     I.    THE  CHEMISTRY  OF  THE  REACTION. 

H.  Wo  Jones  and  Ha-  P.  Lundgren. 

Text.  Res0  Jour«  21  (9):  620-29,  Sept.,  1951. 

MODIFICATION  OF  WOOL  WITH  BETA-PROP  IOLACTONE.     II.    EFFECT  ON  RATE  AND  DEGREE 
OF  FELTING,    H»  W.  Jones  and  H.  P.  Lundgren. 
Texto  Res.  Jour.    21  (9):     629-34,  Sept.,  19  51. 

TEE  MOLECULAR  SIZE  OF  PROTEINS  FROM  SEVERAL  WOOLS  SOLUBILIZED  IN  AQUEOUS  UREA. 
W.  H.  Ward, 

Textile  Res.  Jour.  22  (6):  405-15,  June,  19  52. 

ACROLEIN  AND  SULFUR  HAL  IDE  PROCESS  TO  STRENGTHEN  PROTEIN  FIBERS.    Patent  NoQ 
2,583,574  to  H.  W,  Jones,  W.  J.  Thorsen,  and  H.  P.  Lundgren,  Jan.  29,  1952, 

PROPERTIES  OF  APPAREL  WOOLS.     I.    PRELIMINARY  REPORT  ON  WORSTED  PROCESS ING 
TRIALS.    W.  von  Bergen  and  J.  H.  Wakelin. 

Forstmann  Woolen  Co0  and  Textile  Research  Institute  (research  conducted 
under  contract  supervised  by  Western  Regional  Research  Laboratory). 
Textile  Research  Jour.     22  (2):    123-37,  Feb.,  1952. 

PROPERTIES  OF  APPAREL  WOOLS.     II.  MODIFICATION  OF  FIBER  SURFACE  DURING  WORSTED 
PROCESSING.    D.  F.  O'Reilly,  J.  C.  Whitwell,  R»  0.  Steele,  and  J.  H.  Wakelin. 
Textile  Res.  Jour.    22  (7):     441-47,  July,  1952c 

DIELECTRIC  DISPERSION  OF  POLAR  POLYMERS  AT  MICROWAVE  FREQUENCIES. 
T.  M.  Shaw  and  J.  J„  Windle. 

American  Physical  Society  BBulletin  28  (2):  20,  March  26,  1953. 

WOOL  SCOURING  PROCESS.    Patent  No.  2,629,723,  to  H.  P.  Lundgren,  V.  Fong, 
and  A.  S.  Yeiser,  Feb.  2,4,  1953. 
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PREVENTION  CF  SOIL  RSDEPOSITION  IN  TEXTILE  CLEANING  OPERATIONS  BY  PROTEINS 
AND  OTHER  POLYMERIC  MATERIALS.    W.  Fong  and  H.  P.  Lundgren. 
Text.  Res  a  Jour.  23  (11):  769-75,  Nov.  1953. 

POLYMERIZATION  OF  BETA-PROP IOLAC TONE  IN  WOOL.  W.  G.  Rose  and  H.  P.  Lundgren, 
Texto  Rss.  Jour.  23  (  12):  930-36,  Dec.  1953e 

METHOD  OF  VOOL  SCOURING  ^UJTE  COMPOS ITION  CONTAINING  SUKT,  ALCOHOLS,  KETONES, 
AND  INORGANIC  ELECTROLYTES  0    Patent  No.  2,655,428  to  H.  P.  Lundgren  and 
W,  Fong,  Oct.  13,  1953. 

SINGLE  FIBER  STRESS -STRAIN  APPARATUS.    H.  H.  Preusser,  R.  A0  O'Connell, 

Ae  S.  Yeiser,  and  E«  P«  Lundgren, 

Text.  Res,,  Jour.  24  (2):  118-22,  Feb,  1954Q 

DEVICE  FCR  THE  RAPID  DETERMINATION  CF  TANGENTS  TO  STRESS  RELAXATION  CRUVES 
OF  SINGLE  WOOL  FIBERS.    W.  J.  Thorsen. 
Text.  Res,  Jour3  24  (2):  130-31,  Feb.  1954. 

SOME  CHEMICAL  EXPERIMENTS  ON  WOOLS .    H.  P.  Lundgren, 
Text,  Reso  Jour.  24  (  4):342«445  April  1954c 

AN  IMPROVED  STRAIN  GAGE  FOR  PRECISE  FORCE  MEASUREMENT  IN  SINGLE  FIBERS. 
W,  J.  Thorsen. 

Text.  Res  a  Jour.  24  (5):  407-13,  Kay  1954e  ■ 

COMPARISON  OF  WOOLS  BETWEEN  AND  WITHIN  SEVERAL  BREEDS  OF  SHEEP .    R.  A. 
O'Connell  and  Ho  P»  Lundgren9 

Text.  Res  .  Jour.  24  (7):  677-685,  July,  1954s 

EFFECT  OF  CRIMP  ON  MECHANICAL  PROPERTIES  OF  VET  "".OOL.    R.  A.  0*Connell  and 
A.  S,  Yeiserc    Text.  Res,  Joura  24  (  7):  629-632,  July,  1954c 

APPLICATION  OF  RHGDAMINE-B  TO  INTERACTION  STUDIES  TE  PROTEINS  AND  S IMPLE 
MODEL  SYSTEMS.    Ho  P.  Lundgren  and  C9  H,  Binkley. 
Jour.  Polymer  Science  14  (74):  139-158,  Augc,  19546 

DIELECTRIC  PROPERTIES  OF  WOOL-WATER  SYSTEMS  AT  3000  and  9  300  MEGACYCLES.  J.J, 
Win die  and  T.  M«  Shaw.    Jour.  Chem.  Phys.  22  (10):  1752-57,  0cto>  1954. 

A  MULTIPLE-UNIT  STRESS  RELAXOMETER.    W.  J.  Tborsen. 
Text,,  Res.  Joui-B    24  (10):  899-902,  Oct.s  1954* 

PHYSICAL-CHEMICAL  STUDIES  RELATED  TO  THE  ROLE  CF  MITENESS -RETENTION  ADDITIVES 
IN  DETERGENT  ACTION.    W.  Fong  and  W.  H  0  Ward. 
Text.  Res 0  Jour*  24(10):  881-889,,  Oct.,  1954. 

AMINO  ACID  COMPOSITION  OF  NORMAL  WOOLS,  WOOL  FRACTIONS,  MOHAIR,  FEATHER,  AND 
FEATHER  FRACTIONS.    W.  H.  Ward  ,  C.  Ho  Binkley.,  and  N.  S.  Snell. 
Text,,  Res.  Jour.,  25  (4):  314-25,  April  1955, 
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REACTION  OF  WOOL  WITH  BETA  FROPIOLACTONE  AND  WATER •    Patent  2,672,397  to 
Ho  P»  Lundgren,        6 .  Rose,  and  H.  W.  Jones,  March  16,  1954. 

WOOL — FROM  FLEECE  TO  FABRIC  (abstract),  R.  A.  O'Connell,  Stockmen's  Handbook, 
pp.  6-7,  Washington  State  College,  Stockmen's  Short  Course,  Dec,  1954. 

WOOL — THE  WCNDER  FIBER  W  (abstract).    R.  A.  O'Connell,  Stockmen's  Handbook, 
pp.  4-5,  Washington  State  College,  Stockmen's  Short  Course,  Dec,  1954. 
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MISCELLANEOUS 


Analyses;,  Syntheses, .  Methods 

A  METHOD  OF  MINIMIZING  SUPERCOOLING  AND  ITS  APPLICATION  IN  THE  DETERMINATION 
OF  FREEZING  POINTS  FROM  DIELECTRIC  CONSTANT  MEASUREMENTS  •    T.  M.  Shaw. 
Rev,  Sci«.  Instruments  13  (1):  2-5,  Jan,,  1942, 

DETERMINATION  OF    AMMONIA  BY  A  DIFFUSION  METHOD.    A,  N.  Prater. 
Indus,  and  Engin.  Chem,,  Analyt.  Ed  •  14  (9) i  703-705,  Sept.,  1942. 

THE  ELIMINATION  OF  ERRORS  DUE  TO  ELECTRODE  POLARIZATION  IN  MEASUREMENT  OF  THE 
DIELECTRIC    CONSTANTS  OF  ELECTROLYTES.    T.  M.  Shaw. 
Jour »  Chem.  Physics  10  (10):  609-617,  Oct.,  1942. 

o-BIPHENYL  ISOCYANATE,  O-3ICYCL0HEXYL  IS OCYANATE ,  N,  N»-DI-o-BIPHENYL  UREA, 
N,N«-DI-o-BICYCLOHEXYL  UREA.    H.  Fraenkel-Conrat  and  H.  S.  Olcott. 
Jour.  Amer.  Chem.  Soc.  66  (5):  845,  May,  1944. 

THE  DIELECTRIC  PROPERTIES  OF  BETA-LACTOGLOBULIN  IN  AQUEOUS  GLYCINE  SOLUTIONS 
AND  IN  THE  LIQUID  CRYSTALLINE  STATE.    T.  M.  Shaw,  E.  F.  Jansen,  and 
H.  Lineweaver. 

Jour.  Chem.  Physics  12  (11):     439  -448,  Nov.,  1944. 

THE  COMPOSITION,  OPTICAL  AND  CRYSTALLOGRAPHIC  PROPERTIES  OF  TWO  CALCIUM 
OXALATE -CHL OR IDE  DOUBLE  SALTS.    F.  T.  Jones  and  L.  M.  White. 
Jour.  Amer.  Chem.  Soc.  68  (  7):  1339-1342,  July,  1946. 

Apparatus 

EDIFICATION  OF  CENCO  SPECTROPHOTOMETER ,  PERMITTING  f<EASUREMENTS  OF  REFLECTION 

AND  FLUORESCENCE  SPECTRA.    H.  J.  Dutton  and  G.  F.  Bailey. 

Indus,  and  Engin.  Chem.,  Analyt.  Ed.    15  (4):    275-277,  April,  1943. 

RECOVERY  OF  AGAR  FROM  USED  MEDIA.    A.  A.  Anderson. 
Jour.  Bact.  46  (4):  396-397,  Oct.,  1943. 

A  USEFUL  TOOL  FOR  SHAPING  SPECTRCGRAPHIC  GRAPHITE  ELECTRODES.  E.  J.  Eastmond. 
Jour.  Optical  Soc.  Amer.  34  (10):  621-622,  Oct.,  1944. 

A  SIMPLE  AUTOMATIC  MEDIA  DISPENSER.    A.  A.  ANDERSON. 

Indus,  and  Engin.  Chem.,  Analyt.  Ed.    17  (7):     463-464,  July,  1945. 

AUTOMATIC  CUTOFF  FOR  ELECTRICALLY  HEATED  WATER  STILL.    L.  M.  White  and 
G.  E.  Secor. 

Indus,  and  Engin.  Chem.,  Analyt.  Ed.    18  (5):     332-333,  May,  1946. 
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SHUTTER  SHADOW  IN  PHOTOMICROGRAPHY.    F.  T.  Jones, 

Jour.  Biol0  Photographic  Assoc.     15  (4):    193-19  4,  June,  1947, 

MELT  BIG  POINT  BATH  LIQUIDS  USEFUL  UP  TO  440°  C.    L.  M.  White. 
Analybo  Chem.  19  (6):  432-433,  June,  1947. 

COPPER  VESSELS  FOR  INTRODUCING  SAMPLES  INTO  KJELDAHL  DIGESTION  FLASKS. 
K.  Tc  Milliams. 

Chem6  Analyst  37  (4):  93-94,  Dec,  1948. 

DETERMINATION  OF  SUGARS  IN  PLANT  MATERIALS  •    USE  OF  DECOLORIZING  CARBON 
IN  THE  FEPaiCYANDIE  METHOD.    A.  Be  venue. 
Analyto  Chemc  21  (5):     586-587,  Kay,  1949. 

VACUUM  DRIER  WITH  AUTOMATIC  CAPPING  DEVICE.    Patent  No.  2,494,541  to 
H.  K.  Burr  and  B.  Kakower,  patented  Jan.  17,  1950* 

Fats  and  Oils 

MINOR  OIL-BEARING  CROPS  OF  THE  UNITED  STATES.    E.  B.  Kester  and 
G.  R.  Van  A-fcta. 

Oil  and  Soap  19  (7):     119-125,  July,  1942. 

GLYC IDYL  ESTERS  OF  ALIPHATIC  ACIDS.    E.  B.  Kester,  C.  J,  Gaiser,  and 
M.  E.  Lazare 

Jour.  Organic  Chem.  8  (6):  550-556,  Nov.,  1943, 

DETERMINING  THE  MECHANICAL  STABILITY  CF  EIULS IONS — A  RAPID  QUALITATIVE 
METHOD.    R.  C.  Merrill 9  Jr. 

Indus,  and  Eng.  Chem.,  Analyt.  Ed.    15  (12):     743-746,  Dec,  1943c 

VALENCIA  ORANGE -SEED  OIL.    G.  R.  Van  Atta  and  W.  C.  Dietrich. 
Oil  and  Soap  21  (1):  19-22,  Jan.,  1944. 

FOAMING  PROPERTIES  OF  SOAP  SOLUTIONS.  R.  C.  Merrill,  Jr.  and  F,  f.  Moffett. 
Oil  and  Soap  21  (6):     170-175,  June,  1944. 

ADSORPTION  ANALYSIS  OF  COLORLESS  COMPOUNDS  :    METHOD  AND  APPLICATION  TO 
THE  "RESOLUTION.  OF  STEARIC  AND  OLEIC  ACIDS.    H.  J.  Dutton. 
Jour„  Phys.  Chem-,  48  (4):    179-186,  July,  1944. 

TANNIN  EXTRACT  FROM  WESTERN  HEMLOCK  BARK.    E.  F.  Potter,  K.  T.  Williams, 
T.  L.  Swenson,  and  I.  C.  Feustel. 

Indus < ■,  and  Engin.  Chem.  36  (12):     1146-1149,  Dec,  19  44. 


A  MODIFIED  ERE  IS  TEST  SUITABLE  FOR  PHOT  OC  OLOR  H.3ETRY  •  M.  F.  Pool  and 
A.  N»  Prater o 

Oil  and  Soap  22  (9):  215-216,  Sept.,  1945, 
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TRIS-(HYDR0XYMETHYL)-PH0SPHINE  OXIDE  TRILAURATE.    D.  F.  Houston. 
Jourc  Amer0  Chem.  Soc.    68  (5):     914,  May,  19  46. 

ANALYSIS  OF  BINARY  MIXTURES  OF  NORMAL  ALIPHATIC  DIBASIC  ACIDS  AND 
!  ASTERS  .    USE  OF  COMPOS  IT  I  ON -MEL  TING -POINT  RELATIONS  OF  THE  ACIDS. 

D.  F,  Houston  and  W.  A.  Van  Sandt. 

Indus »  and  Engin,  chem»,  Analyt9  Ed,    18  (9)i  538-540,  Sept.,  1946. 

ANALYSIS  OF  BINARY  MIXTURES  OF  NORMAL  ALIPHATIC  DIBASIC  ACIDS  AND 
ESTERS.    D.  F.  Houston  and  J,  S.  Furlow. 

Indus,  and  Engin.  Chem.,  Analyt.  Ed.  18  (9):  541-542,  Sept.,  1946. 

DII3YR  1ST 0-  AND  ERU C 0-S TEAR 0-C EPHAL IN .     I.  R.  Hunter,  R.  L.  Robetts,  and 

E.  B.  Kester. 

JourQ  Amc,o  Chem0  Soc.  70  (10):  3244-3247,  Oct.,  1948. 

DEHYDROCHLORINAT ION  OF  CHLORINATED  FATTY  ACIDS  AND  ESTERS.    Patent  No. 
2,466,340  to  G.  R.  Van  Atta  and  W,  C.  Dietrich,  patented  April  5,  19  49. 

MINOR  OIL  PRODUCING  CROPS  OF  THE  UNITED  STATES.    E.  B.  Kester. 
Jour0  Amei%  Oil  Chem.  Soc.  26  (2):    65-83,  Feb.,  19  49, 

PREPARATION  OF  DIGLYCERIDES .  Patent  No.  2,523,309,  to  E.  B.  Kester,  Sept 
1950. 

RUBBER 

ISOLATION  OF  PALMITIC,  STEARIC,  AND  LIN  OLEIC  ACIDS  FROM  GUAYULE  RESIN. 

T.  F.  Banigan,  Jr.,  and  J.  W.  Meeks. 

Jour.  Amer.  Chem.  S00»  75  (15).  3829-30,  AUg.  1953, 

DETERMINING  RUBBER  HYDROCARBON  IN  RUBBER -BEARING  PLANTS  • 

J.  W.  Meeks,  R.  V.  crook,  C.  E.  Pardo,  Jr.,  and  F.  E.  Clark. 

Analyt.  Chem.  25  (10):     1535-38,  Oct.  1953. 

EFFECT  OF  MOISTURE  ON  RATE  OF  CURE  OF  NATURAL  RUBBER.  R.  H.  Taylor,  F.  E 
Clark,  and  \I9  P.  Ball.     India  Rubber  World  129  (6):  751-55,  March  1954. 

METHOD  OF  TREATING  RUBBER  OBTAINED  FROM  RUBBER -BEARING  PLANTS.  Patent 
2,665,317  to  F.  E.  Clark  and  I.  c.  Feustel,  Jan.  5,  1954. 

Unclassified 

RESEARCH  ON  AGRICULTURAL  PRODUCTS.    T.  L.  Swenson. 
Scientific  Monthly  62  (6):     525-537,  June,  1946. 

CRYSTALLINE  CHARACTERISTICS  OF  FOUR  CAROTENE  ISOMERS.    F.  T.  Jones  and 
E.  M.  Bickoff  6 

Jour.  Assoc.  Off.  Agr.  Chem.     31  (4):     776-781,  Nov.,  1948. 
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REGIONAL  RESEARCH  LABORATORIES,  U.  S.  DEPARTMENT  OF  AGRICULTURE. 
W.  3.  Van  Arsdel,  R.  K.  Eskew,  E.  A.  ^astrock,  and  C.  T.  Langford. 
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